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y 5 years old this month. No venerable age that, 


yet it spans the history of modern can making. 


They have been good years. We are rather proud of 
them—which is both natural and pardonable. 

But we realize that the past is not a finished edifice, 
but a foundation; that we must not live on the record, 
but build on it. 

So for the coming quarter century—may we all con- 


tinue to grow and to prosper, and may he who serves 
best benefit most. 


American Can Company 


CONTAINERS OF TIN PLATE + BLACK IRON GALVANIZED IRON - FIBRE 
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CLARKSBURG, WVA 


MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE MD. 
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THIS IS THE REAL TEST OF A FILLER 


**‘Did not Give a Moments Trouble Even When 
Filling Small Sizes of Very Tender Peas’’ 


: ROYAL F. CLARK GEO. E. STOCKING 


GEO. E. WELSON 
PRESIDENT ist VICE-PRES.& GEN MANAGER 


SECRETARY~TREAS. 


Cenrrat WISCONSIN CANNERIES 


PACKERS OF 
A.F. SCHRODER 


VICE-PRES. IN CHARGE QUALITY PEAS 


OF PRODUCTION 


MAIN OFFICE 


BrRavER Dam, WI1s. 


September 17, 1925. 


Ayars Machine Co., 
Salem, N. J. 


Gentlemen: 


In reply to your letter of September 10th, wherein you inquire - 
what success we had with the two Perfection pea fillers equipped with 
revolving hoppers, we are very glad to say that they did not give us a moment's 
trouble, and worked very satisfactorily even when we were filling the small 
sizes of very tender peas. As you know, this is the real test of a filler. 


Respectfully, . 
CENTRAL WISCONSIN CANNERIES, 


AYARS 


New Perfection 


Pea and Bean Filler . 


Only Filler on the market with a slowly 
REVOLVING HOPPER. Peas cannot stick 
to side of hopper and get cold. 


NO CAN NO FILL ATTACHMENT 
Positive in action and works to perfection. 


Write for prices and special discount on early orders 
Ayars Machine Company, yew jexsey. 
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Chisholm-Ryder Co., Inc. 


NIAGARA FALLS, N. Y. 


Successor to 


CHISHOLM-SCOTT CO., Warehouses : S. M. RYDER & SON, 


Columbus, O., and Niagara Falls, N. Y Columbus, Wis., Ogden, Utah Niagara Falls, N. Y. 


The Plant Behind Our Product. 


Manufacturers of: 


Green Pea Viners Bean Snippers Bean Cleaners Lift Trucks 
Green Pea Feeders Bean Graders Can Markers Conveyors 


Special Machinery Built to Order - 


| You are a High Class Canner 
You want High Class Tomato Seed, 
To make a High Class Product 


YOU NEED OUR SEED 
If You Just Want “Tomato Seed’’ 


IT’S TOO GOOD FOR YOU 


We Grow for Seed Only: 


JOHN BAER, BONNY BEST, CHALK’S 
JEWEL, MATCHLESS, STONE, GREATER 
BALTIMORE and all Standard Varieties. 


RICE’S RED HEAD 


Correspondence Invited 


Best For Northern Canners Descriptive Catalogue for the Asking 
Jerome B. Rice Seed Co. 
SEEDS FOR CANNERS AND SEED GROWERS 


PICKLERS. CAMBRIDGE, NEW YORK 
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HIGHEST GRADE OF WORKMANSHIP LOWEST POSSIBLE PRICES PROMPT SERVICE 


ESTABLISHED 1863 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DO YO 


DESIGNERS AND MANVFACTVRERS 


LABELS, CARTONS AND 
ADVERTISING MATERIAL. 


VOY 


YS). 


CHICAGO. ILL. 


DETROIT. MICH. OMAHA, NEB. 


LANDRETH 
GARDEN SEEDS 


Spot or 1925 Crop Seeds 


WE OFFER 
Corn Okra Cabbage Cucumber 
Beet Tomato Spinach Snap Beans 


Squash Pumpkin Cauliflower Dwarf Lima Beans 
or Any Other Varieties You May Want 


FUTURE OR 1926 CROP SEEDS 


When ready to place your Contract order for delivery after 
1926 crop is harvested, write us for prices. 


If we heal not grown good seeds, given fair prices, fair service and careful attention to business, we would not be the 
oldest Seed House in America, as this is our 141st year in the business. 


BUSINESS ESTABLISHED 1784 D. LANDRETH SEED COMPANY 


141 years in the Seed Business 
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UNITED STATES 


factories 
CHICAGO BALTIMORE CINCINNATI ROANOKE BUCHANAN 


Chicago Sales Office 
11] West « Street 
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BETTER RESULTS 
: Hominy that will not blacken in the can, is free from = 
= pitting or mushiness, and which has a much better = 
> color is the experience of the many canners who use = 
for processing their hominy. 
= Indian in circle These results follow years of study and experience in canning pro- = 
= blems and the production of an alkali exactly suited to the needs of the = 
= hominy canner. 
= It seems logical too that the invariable experience of the users = 
= of this special material also report a saving in production costs. = 
= ee Ask your supply man. = 
2 ‘The J. B. Ford Company Sole Mnfrs. Wyandotte, Mich. 


Ermold Labelers 


_ Back of every machine is the largest 

and finest equipped plant in the 

_ world, devoted to building labeling 
machinery PLUS, nearly a half cen- 

tury of machinery building experi- 
ence. 


Installing an Ernioid is an investment 
to you. 


Edward Ermold Company 
The Largest Manufacturers of QUALITY Labeling Machines 
Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 
SOLE CANADIAN AGENTS 
Freyseng Cork Company, Toronto & Montreal 
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OUR NEW PLANT 


#\HIS magnificent building, located at 3500 East Biddle Street, easily access- 
‘| ible from the center of Baltimore, has recently been acquired by us, and 


our entire manufacturing activities are now being concentrated under one 
roof ! 


Built orginally by the Columbia Graphophone Manufacturing Company in 1921, 
but never occupied, this Plant of reinforced concrete, consisting of over 500,000 
square feet of floor space, is fully sprinklered, and equipped with the latest Carrier 
Air Conditioning and Heating Sytems all affording the opportunity of introduc- 
ing economies in manufacture so necessary under highly competitive conditions. 


Direct railroad connections with both Baltimore & Ohio and Pennsylvania Rail- 
roads supply unsurpassed shipping facilities. SOUTHERN SERVICE, so well 
understood by those who ue SOUTHERN CANS, will be easily maintained 


with these remarkable facilities. 


Our plans call for the use of about one-half of the main structure located on a tract 
of land of 66 acres, and the remainder, consisting of about 250,000 square feet, is 


available for other tenants. Manufacturers of products requiring Cans would find 
this space especially desirable. 


Southern Can Company 
BALTIMORE, MARYLAND 


1901 1926 
25 Years of Successful Manufacturing Experience. 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 
ARTHUR I. JUDGE - - - - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 


Telephone Plaza 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of, the United States 
and Canada. Now in its 49th year. 


Entered at Postoffice, Baltimore, Md., as second-class mail 
matter. 


TERMS OF SUBSCRIPTION. 


One Year, - - - - - + = $8.00 
Foreign, -  - - = $5.00 


Extra copies, when on hand, 10 cents each. 


ADVERTISING RaTES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE CANNNG TRADE, Balti- 
more, Md. 
_ Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 
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No. 30 


EDITORIALS 


AKE NOTICE—That the annual meeting of the 
Western Canners Association, originally an- 
nounced as for April 13th and 14th, has been 
changed to April 15th and 16th. The reason for this 
change is that the Michigan Canners Association had 
previously selected the earlier dates for their big 
meeting. And we have been assured that Michigan is 
going to “put on” a big and important meeting. 
There is no question about the impurtance, or the 
bigness, of the Western meeting. The end of that week 
will witness, in Chicago, a fair reproduction of a big 
National Convention. 
But before either of these events takes place the 
Tri-State Packers Association will hold its spring 


meeting in Baltimore, at the famous Hotel Rennert. 


This is to.be a two-day session, March 31st and April 
lst, and Secretaries Dashiell and Shook are marshall- 
ing an array of famous speakers, including Governor 
Ritchie, of Maryland. The Tri-State, under its new or- 
ganization, is growing with leaps and bounds. Re- 
cently Secretary Shook wrote us that he expected the 
first county in Maryland to “go over the top” with 100 
per cent membership would be Worcester county, Md., 
over on the ’Shore. We answered that we thought him 
too optimistic to expect, any county to come in 100 per 
cent—for remember that canners down there are as 
thick as raisins in a fruit cake—but Secretary Shook 
came right back at us with the assurance that it would 
be a reality by the time we read his letter. He has 
been taking his territory in small pieces, as it were, 
adding them on one after another, until the whole in- 
dustry is going to have the “surprise of its life” one of 
these early days. They all like to come to Baltimore, 
and every visitor to Baltimore likes to go to the Ren- 
nert, the finest “eating” place in the country, if not 
the world. So there will be a big crowd there, and it 
will be mainly business. In all canner associations, 
with the single exception of the National Canners, 
there are two forms of membership, active and asso- 
ciate; but we have often thought there should be a 
third class—talking, those who talk but do nothing, 


-mer, to guide them in this imvortant step. 


and.we do not mean the speakers. At the banquet on 
Wednesday evening, the 3lst, at the Rennert, there 
will be some talking, as there should be; vut at the 
regular meeting you may expect some “active” work. 
This old Association has taken the bit in its teeth, and 
while it may not be running away, it is traveling faster 
than it ever dreamed it could. It is rapidly learning 
what an association can do to help its members, and it 
is taking up the best of these matters as rapidly as 
they can be rightly handled. 


HE EXCHANGE CHANGES-—The Exchange held 
] an animated session this week, in which the prin- 
cipal, if not in fact the only, subject was a change 
of the Constitution and By-Laws. It has been many 
years since this was done, and the committee in charge 
called upon the counsel of the Exchange, Mr. Ottenhei- 
Consider- 
able thought and work had been expended on the new 
form before it was presented at the meeting—the next 
one to the annual meeting in April—because any such 
change must be announced thirty days before the alter- 
ation can be voted upon. 

There is noticeable a number of changes from the 
old form, but the principal one is possibly the making 
of two classes of membership, active and associate. As 
in all other canner associations, the Exchange now di- 
vides itself into active (canner) and associate (machin- 
ery, supplymen, brokers, etc.) members. In connection 
with this a change of dues is proposed—$30 for active 
and $20 for the associates. In the future, if this new 
charter is voted upon favorably in April, there will be 
quarterly meetings of the whole body in January, 
April, July and October, at which luncheon will be 
served by the Exchange, as in the past. The active 
members, the canners, will meet the second Tuesday of 
each month, regularly monthly meetings, as of yore, 
but each member will pay for his own lunch. Other de- 
tails follow the usual of such documents. But there 


is reason to believe that in thus coming up to date 
the Baltimore Canned Goods Exchange will change its 
name to conform with the present better enlightened 
day, and that from the date of the annual meeting, on 
the second Tuesday of April, 1926, it will be known as 
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the Baltimore Canned Foods Exchange. But not with- 
out opposition, you may be sure. 
lookers, clear thinkers and best friends of canned foods 
holds that there must be some more suitable term than 
“canned foods” 
made. We hope no one will be mean enough to suggest 
some of the names we have heard them cailed at times. 


The machinery and the supply men, members of 
the Exchange, do not misunderstand this move, but on 
the other hand they heartily endorse it, because they 
expect it will greatly improve the effectiveness of the 
Exchange, through the fact that the canners will be 
able to consider and discuss their own particular mat- 
ters in an entirely free and open manner and without 
the reservation which invariably is felt when other in- 
terests are present. The Exchange has always had a 
very warm spot for the machinery and supply men, 
and it has now, as it has for the broker members, who 
have always been extended every privilege that any 
other members ever had. The machinery members 
seldom ever had anything to say on any question be- 
fore the Exchange, their usual speech being “We'll pay 
the bill.” And they are always on hand for any work 
that is to be done; and most, if not all, the broker mem- 
bers also worked right along with them. And there 
will be no change in this friendly feeling because the 
Exchange is forging ahead. 


IRGINIA MUST AWAKEN—tThe Virginia Can- 
\ ners Association held a very nice social session— 

and mixed in some business, last week in Luray, 
Va., account of which is in this issue. There is a very 
erroneous opinion held in some sections about the can- 
ners of this fine old state. Some seem to think that 
this large group of canners are all what they would call 
in Virginia “poor trash.” The man who holds such an 
opinion could not be further wrong if he tried. These 
Virginia canners are men of education, business men 
from all the ranks of higher calling, and their ability 
to “think on their feet” and express their thoughts 
would put a whole lot of other conventions to shame. 
Canning, unfortunately, is too often a side line with 
them. 


Virginia must rouse herself and do something to 
regain the fair name she is so well entitled to in this 
industry. She can pack as fine tomatoes as any state 
in the Union, and mostly does so now, but is suffering 
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from a cause which she can easily cure. But Virginia 
cannot cure it on a $2 per year pasis of dues. ee dues 
in the Virginia Association are $2. 


These dues should be raised to $20 or $25, an effi- 
cient field or business secretary should be appointed, 
whose duty it would be to gather all vital staitistical 
information for his members—acreage, plantings, 
progress of crops, sales, prices, and everything of that 
nature; and then in addition they should appoint a 
competent man, not connected in any way with any 
cannery or supply house (and this is imperative as re- 
gards the business secretary), who could go among the 
members and show them how to improve their packs; 
tell them whether or not they are packing full standard 
goods, as recognized in the world at large. With this 
kind of a working association, turning dollars into the 
pockets of the canners, they would next begin a cam- 
paign of advertising to tell the world of the virtues and 
values of Virginia canned tomatoes. That is the writ- 
ing on the wall for every canners’ association, but as 
Virginia was first in war, a leader in independence, so 
she might easily be in this advanced association effort. 
The investment on the part of the canners would be re- 
turned a thousand fold. 


The canners of salmon have reached this stage, 
and they are doing the kind of advertising that cannot 
but be successful. The full page ads which are running 
in the daily papers will do more to sell canned salmon, 
‘more to teach people how fine an article is canned 
salmon, than anything that has ever been done in the 
advertising of canned foods, because they are worded 
to reach the consumer. Watch that prediction, and see 
it unroll, possibly better than even we predict. 


HUBERT H. JONES BECOMES CLEVELAND OF- 
FICE MANAGER ANCHOR AND CAP 
CLOSURE CORPORATION 


UBERT H. JONES, for five years assistant man- 
H ager of the Pittsburgh office of the Anchor Cap 
and Closure Corporation, Long Island City, N. Y., 
manufacturers of metal caps and machinery for vacu- 
um and air-tight sealing of glass containers, and the 
Capstan Glass Company, Connellsville, Pa., manufac- 
turers of commercial packers’ glassware, has been ad- 
vanced to the position of Cleveland office manager, 
effective March Ist. 


The Kyler Boxing Machine 
Sturdy and Accurate 

A glance at the cut shows how substantially the 
KYLER BOXING MACHINE is made. In ad- 
dition, it possesses an accuracy that is absolutely 
dependable. 

A QUALITY BOXER at a reasonable price. 

Circular on request. 


Manufactured and Sold by 
Westminster Machine Works. 
Westminster, Md. 


3 
a 
4 
| 
te 


March 15, 1926 THE CANNING TRADE 


THE KOOK-MORE KOILS 


A unit that has set a new standard for the time in which 
tomato pulp should be cooked. Nothing short of the 
Kook-More can double your tank’s capacity, speed up 
your batches and preserve color and flavor. The Kook- 
MoreKoil will do the trick. 


=) 


Above can be furnished with Glass Lined or Cypress 
Wood Tanks, in complete Units. 
Indiana Kern Finishers 
Indiana Pulpers 
Indiana No. 10 Fillers 
Copper Steam Jacketed Kettles 
Indiana Chili Sauce Machines 
Steam Crosses 
Pulp & Catsup Pumps 
Fire Pots 
Enameled Lined Pipe 
Enameled Pails & Pans 
Steel Stools 
Inspection 
Grading TABLES 


Sorting 


Indianapolis, Indiana, U. S. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 
S. O. Randall’s Son 
Baltimore, Md. 
Easteon Representative 


—j— 


Why Shall I Exhaust? 


Exhausting means heating 
the contents of the can to 
such a temperature that the 
air and gasses are expelled 
before the lid is sealed on. 


Proper exhausting prevents flippers and 


lack of vaccum. 


It helps to prevent under-sterilization and per- 
foration. Exhausting is probably the most im- 
portant process in canning, though often the 
most neglected. Scores of canners are operating 
season after season without an exhaust,—closing 
their product cold and wondering why they have 
spoilage. 

A-B Dise Exhausters will correct all this. 
Sturdily built machines—every part designed for 
long service. The discs are bronze-bushed. All 
gears are completely housed and readily acces- 
sible for lubrication or inspection. 

A-B Disc Exhausters cannot jam. Whena can 
tips over, as sometimes happens, the other cans 
slide on the smooth disc until the obstruction is 
removed. The discs are heated by steam-jets and 
thus transmit the heat to the can and contents. 
A-B Hot Water Exhausters are practically the 
same as A-B steam exhausters except that the 
cans travel into and out of the water on inclined 
discs. The incline is so gradual that no syrup 
is wasted. Ideal for red fruits and apples. It 
is also especially suitable for all products canned 
in Gallon containers. The heat is uniformly 
distributed throughout the can. 

A-B Exhausters are built in 150sizes and will 
give youlinecapacity at various length exhausts. 


Write our nearest office for particulars. 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. i 


409 Marine Bank Bldg., Baltimore, Md. 
844 Rush Street, Chicago, III. 
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Meeting of the Virginia Canners Association 
Luray, Va., March 3-4, 1926 | 


Interesting Sessions—Good Addresses—Enjoyable Entertainment. 


President B. R. IKENBERRY presiding. 


The President: The first thing on our program tonight is 
the report of the Secretary. | 

Mr. Miller Overstreet, acting for the former Secretary, 
Mr. L. D. Johnson (Mr. Johnson having left the State of Vir- 
ginia and thereby severed his connections with the Association), 
read the minutes of the previous meeting. His report was 
accepted as read. 

The President: 
report. 

Mr. Overstreet then reported that the total receipts for the 
year amounted to $168 and disbursements totaled the same 
amount and left the Association with no debts. A member 
stated that this report was the best ever made and motioned 
its acceptance. Carried. 

Mr. Ikenberry stated that membership in the Virginia Can- 
ners Association was open to anyone paying the required dues 
of $2.00. 

There was no further discussion so the President proceeded 
with the appointment of committees as follows: 

Membership Committee—Miller Overstreet, C. D. Price, 
F. W. Brough. 

Nomination Committee—R. A. Gilliam, C. G. Reaburn, J. G. 
Rader, D. F. Aleshire. 

Resolutions Committee—S. R. Price, F. H. Gregory, H. D. 
Mawyer. 

There being no further business the meeting was adjourned 
for the banquet. 


The next thing will be the Treasurer’s 


THE BANQUET. 


The following Menu will show in what good style the two 
can companies, the Virginia Can Company and the Bedford 
Can Company, put on this big affair. 

Menu—Grapefruit, chicken, ham, salad, peas, potatoes, cel- 
ery, hot rolls, coffee, pickle, ice cream, cake, salted nuts, mints. 

The Banquet was served by ladies of Beahm Memorial 
Hospital Organization who made it their business to see that 
everyone left the tables well satisfied. Music was furnished by 
the Luray Orchestra. 

The Toastmaster, Mr. C. D. Price (and he made an excellent 
one) presented Mayor W. H. Huffman, of Luray, who extended 
a hearty welcome to the people who know the meaning of the 
magic word “I can” to the town of Luray especially, since Page 
county, in which Luray is situated, has such a number of these 
men who really can can tomatoes. The Mayor then held up a 
No. 2 can of tomatoes which had been packed in Luray and said 
that he not only regarded it as a pretty can of tomatoes, but a 
can of pretty tomatoes, the best quality obtainable. ‘“Canners 
are a blessing to all humanity,” he said, “for they take the crops 
when they are plentiful and put them into cans to preserve them 
for a time of want. Such people are doubly welcome to the 
— Pe Luray because of the vital importance of the work 
they do.” 


J. S. Price then welcomed the Convention to Luray in behalf 
of the Page County Canners. 

W. C. Smiley responded to these addresses and said since 
Page county seemed to have a monopoly on Prices he was 
mighty glad to come up to Luray and get a shot at them. This 
he proceeded to do from every angle. 

The Convention was then taken to a theater party. The 
Luray College Glee Club sang several popular numbers, after 
which they escorted from a huge tomato can a very attractive 
toe dancer, clad in red. This confused matters somewhat as to 
how the Virginia Canners can produce such a “peach” from a 
tomato can. This entertainment was then followed by a movie, 
namely, Richard Dix in “The Lucky Devil.” 

The party as a whole was greatly enjoyed by all. 
THURSDAY, GENERAL SESSION, 9:30 A. M. 
President IKENBERRY presiding. 

Election of Officers. 

B. R. Ikenberry, Daleville, President. 

C. G. Reaburn, Roanoke, First Vice-President. 

C. D. Price, Luray, Second Vice-President. 


R. A. Gilliam, Montvale, Third Vice-President. 
W. M. Overstreet, Bedford, Secretary-Treasurer. 


This was followed by music and singing by Luray College 
Glee Club, after which the President addressed the Convention. 


PRESIDENT IKENBERRY’S ADDRESS. | 


ELLOW Canners and others who may be present this morn- 
F ing: My message to you will not be lengthy, but in it 
I hope to impress upon you some facts regarding our asso- 
ciation, as well as the general outlook for the future. The year 
that has just passed will not be soon forgotten by those of us 
who are connected with the canning industry. 

While the industry has been found lagging somewhat in the 
past few months, the association has been active throughout 
the entire year, not only to maintain but to increase our prestige 
as producers of wholesome canned foods. 


B. R. IKENBERRY, President 


The Association had a larger paid-up membership during 
1925 than it has had for many years, and probably larger than 
any previous year. Through the efforts of our Association a 
very satisfactory contribution was made by some of our canners 
to the National Canned Foods publicity fund of 1925. This 
publicity campaign for canned foods was the most successful 
one ever yet put across, and we should feel proud of the fact 
that we had even a small part in it. 

The matter of storage in transit is now being considered 
by the Association, and the subject will be discussed before this 
body today. The bi-monthly letters that went regularly to the 
members last year contained not only information but made 
some timely suggestions. The matter of over-production was 
discussed in the first letter. In the May number stress was 
laid on the fact that Virginia packers were not selling futures 
as usual and not up with other sections in this line of activity. 
In July a great deal was said on the matter of packing quality 
and of the sanitation around the factory. Estimates were given 
in September of the tomato packs in the different states which 
made it clear that the total pack would_be larger than usual. 

Then the November issue dealt more directly with the 
proper storage and protection for the winter. Doubtless many 
of these letters found their way into the waste basket without 
being read, yet many were read and their suggestions well taken, 
and as a probable result we find that Virginia, unlike other 
states, had less acreage in tomatoes in 1925 than in 1924. 

According to the statistics compiled by the United States 
Bureau of Agricultural Economics, Virginia was the only state 
that had less tomato acreage in 1925 than in 1924. 
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HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting Tables, 
Scalders, Washers and Exhausters. Made any size. lEasily cleaned and durable. 
dealer doesn’t handle, write for catalogue and prices. ‘ 


If your 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


Announcing 
THE “PRE - VAK” 


GLASS-LINED PERCOLATOR 
(Pressure - Vacuum) 


@ Greater velocity and thoroughness of circulation gives better extraction 
of product. 


@ ‘Cold process gives brighter color and better flavor. 

@ Second percolation with heat gives still further extraction. 

@ Eliminates metallic impregnation of vanilla, and consequent metallic flavor. 
@ Eliminates loss of alcohol through the use of the completely closed system. 


Vanilla and other Ex- 
tracts are now being 
made in large quanti- 
ties in Pfaudler Eq- 
uipment by _ such 
companies as: United 
Drug, Wood and 
Selick, McCormick, 
Vanilla Laboratories, 
Jewel Tea’ Co., and 
others. This new 
Percolator is a distinct 
addition to our line of 
extract processing 
equipment. 


Send for descriptive folder 


THE PFAUDLER COMPANY 
Food Products Division, ROCHESTER, N. Y. 


Made in two sizes - - 60 to 120 gallons 
capacity. Operates on an entirely 
new principal, combining vacuum 


PFAUDLER. 
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The tomato pack last year in Virginia was only. slightly 
above normal. The quality of our pack in most sections was 
above normal. While. we.may:be carrying more goods in our 


warehouses this year than in previous years, it is a fact that the. - 


from frosts, ete. 


Now much has been said and will be said here today about 
the large pack of tomatoes in 1925, the extremely low prices 
now prevailing, and as to what should be done in 1926. Things 
do not look so good at present for the tomato packer. As I 
suid before, Virginia packers are not responsible for this over- 
production, but we have to accept the consequences with the rest 
ot the packers. We cannot afford to become discouraged to the 
extent of giving up. One year ago when everything looked 
lovely, in my address to this body in session at Roanoke, I said, 
“Let us go at our task calmly and sensibly.” Today I have this 
same message for you. Somebody was not calm and sensible 
last year. Somebody used poor judgment in the matter of pro- 
duction. Scmebody used poor judgment in packing inferior 
quality. 

We cannot improve over last year’s mistakes by giving up. 
In my opinion there is about enough poor quality tomatoes in 
the country to supply the trade for another year. But the trade 
will take a moderate pack of good quality goods this coming 
season. The low prices do not mean as great a loss to the 
canner as it may appear. 

Low prices have given tomatoes a great amount of adver- 
tising. Low prices have made many users of tomatoes, and if 
packers, during the coming season, will give their attention to 
quality rather than quantity, these new consumers will he re- 
tained and this will give more volume to the consuming end 
of our business. : 

Now I wish to say again in conclusion, let’s inake quality 
our theme for this convention, and let us stress quality through- 
out the entire season of 1926. 

The President: We are fortunate in having wita us today 
Dr. W. D. Bigelow, of the National Canners Association Re- 
search Laboratory, Washington, D. C., who will talk to us on 


PROCESSING TOMATOES AND BEANS. 


Dr. Bigelow said in his talk that where there is a certain 
practice among canners there is always a reason for it. “Most 
canners consider quality as the most important factor and do all 
in reason to improve quality. 

The length of the cook has nothing to do with the con- 
sistency and color in the can, but rather proper cooling and fill 
of can. 

It was found that unless cans are properly stacked after 
processing the cooking continues for days after they are stored, 
which causes mushiness and poor color in the can. Where 
products are packed in sealed corrugated boxes without proper 
cooling, the box serves as a splendid fireless cooker and cooking 
continues for some time with the same results. 

It is, therefore, necessary, in order to obtain quality, to 
properly cool the product after processing. 

Exhausting is very important in order to obtain a properly 
filled can. If tomatoes are packed without exhausting, shrink- 
age results in the processing, hence it is impossible to get a 
full can. 

Tests were made over a period of seven years on filled and 
slack-filled cans. At the end of the seventh year the filled cans 
were almost as good as the day they were packed. After three 
and one-half years it was found that the slack-filled cans were 
very badly corroded and that the product was in very bad con- 
dition, both as to consistency and color. Before the end of the 
test the cans had rusted through, which, of course, rendered the 
product worthless. 


This change in the product in the can will be experienced by 
many this year in the carry over. 

Consistency cannot always be controlled owing to weather 
conditions, but those who observed proper exhausting, cooling, 
and fill obtain a much better product than those who do not in 
such a season. 

The Government will not permit the sale of springers, and 
the absence of an exhaust is likely to cause springers. 

_ Dr. Bigelow then gave the canners some valuable informa- 
tion concerning the canning of string beans. 

The President: Mr. J. J. Preston will now talk to you on 
“Storage in Transit for Canned Foods.” 

Mr. Preston read the resolution adopted by the Tri-State 
Packers Association, November 12, 1925, on this subject, which 
as he stated was published in The Canning Trade about that 


quality is good, and they have in most cases been well protected 


date. He answered all questions and thoroughly explained the 


proposition to them. 
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Some members were very anxious to take some action on 
the subject, but the President explained that the time was short 
and that the Board of Direcors would take it up at an early date. 


Mr. H. J. Martin was unable to be present, but sent*in his ~ 


address as follows: 


THE DISTRIBUTION OF VIRGINIA CANNED*FOODS. — 


DESIRE to preface my remarks by expressing deep regret 
[ because of not being able to attend your session, but owing 

to an emergency arising I was prevented from attending. 

The subject allotted me is the distribution of Virginia 
Canned Foods, and while my experience with the handling of 
Virginia canned foods is limited, I beg to submit what I think 
the salient points in the wide distribution of Virginia canned 
foods and the various phases necessary to build a business that 
will increase each year. 

First, Quality Packing—I believe if all of the Virginia can- 
ners would be most particular in seeing that their product was 
absolutely high grade in every respect, and that the pack would 
not vary from year to year, a great deal of the present trouble 
would be overcome; for it has been my experience that well- 
graded canned vegetables and fruits, such as are handled in my 
department, are always in steady demand, and the canner con- 
tinues to enjoy a good business at a reasonable profit, regardless 
of market conditions. The jobbers generally look on canned 
tomatoes as just plain canned tomatoes, and I believe if par- 
ticular attention is paid to the quality packed it will not be long 
until they will be calling for special brands, and will confine their 
purchases to these each year. 

Second, Labels and Cases—This is another very important 
item in the distribution of canned foods. While it is true a 
housewife will be influenced by the quality of the goods to a 
great extent, nevertheless the buying public’s eye is always open 
for an attractive label, and I have found that nice labels go a 
long way towards increasing the demand for any given article. 


: Then the cases. Each case should be nicely stencilled, show- 
ing packer’s name and everything necessary to comply with the 
regulations of the government. 

Third, Selling Your Product—We people in Virginia have- 
operated on the following basis: When the market is active, 
we refrain from selling; and then when it begins to decline it is 
everyone’s desire to dispose of a few cars. This results in the 
further decline in the price, and a greater detriment to the dis- 
tribution of the product by allowing canners in the other sec- 
tions, who are always ready to sell when the market is active, 
to step in and secure business that rightfully belongs to us. It 
seems to me that a good policy to pursue would be to sell when 
the market is active and confine your offerings to the reliable 
brokers who will be sure to carefully investigate the reliability 
of the jobber to whom the goods are sold. 


General—One has only to read a few figures concerning the 
distribution of fresh fruits and vegetables in this country to find 
that each year they are on the increase, and in order to over- 
come this we must undertake to pack our product as nearly like 
the fresh article as possible, and do everything in our power to 
eninge our mutual interests, for no man can stand alone these 

ays. 


Summary—Summing up all of the above, it seems to me 
that a good motto would be to “Be Jealous of Your Product.” 
Be sure that every can is exactly right, and I believe if you 


adopt this policy the distribution of Virginia canned foods will 
materially increase. 


The President: Mr. G. W. Gillaspie is the next speaker 
on our program. 


Mr. Gillaspie: If we canners are not careful this coming 
season we are very apt to meet our Waterloo. I have been 
approached by a number of men to erect new canneries to 
operate next season. This would be absolute folly at such a 
season. True, I have sold every can of tomatoes I packed 
at a good profit. But this season I will not contract for more 
than one-half the acreage I had last year, much less start a 
new factory. 

It cost from 67% to 75 cents to pack No. 2 tomatoes. Those 
of you who can pack for less are either fooling yourselves on 
cost or you have some peculiar situation existing which we 
have not. Now wouldn’t it be foolish for any of us to put up a 
normal pack with the market quoted at cost. We would be 
better off not to pack at all this coming season, but if we must 
pack don’t contract for more than fifty per cent of last year’s 
acreage. 

The President: Colonel R. A. Gilliam will now talk to us. 

Mr. Gilliam: Quality today is the most important subject 
that we must observe, for people will not eat slop. Whatever 
goods you do pack in 1926 be sure to make them quality goods. 
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OUR BUSINESS IS FOUNDED UPON: 


Cans —scientifically manufactered. 


Closin g Mach Ines—Dependable, simple in operation. 


Service—Unexcelled, “THERE” when needed. 


Ask any of our satisfied customers 


Ask us for our proposition. 


The Metal Package Corp., of New York. 


Boyle Plant 
Baltimore, Maryland. 


Universal Drive-Head Can 
Conveyor. Built with re- 
serve Ruggedness. 


SYRUPER 


“WRIGHT” 


This type of Conveyor 
can be set at any angle: 
Cans stand still when 
Syruping; Lifter oper- 
ates with foot; Drive head interchangeable, Built any length: with or without Syruper 
and Can Lifter, Standard Length 10 feet. A machined job. Note drive head and clutch. 
We have Circulars; BOYS--How Many; YOU'LL LIKE EM. 


Manufactured by 
FRANK M. WRIGHT CO., 
512-2nd. Ave. tt Olean, N. Y. 
TOMATO INSPECTION TABLES.—NO. 10 FILLERS—BEET GRADERS 
Representative for Indiana—F. H. Langsenkamp Co. Indianapolis 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest improve- 
ments. Strongly and accurately made. 
Has been used for years with perfect 
satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 
BALTIMORE ra 
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Then you will have no trouble selling them. In order to get 
good quality in the can it is most important to have a good 
variety properly handled to produce a quality raw product. 
On light soil you will need an early variety tomato. On 
heavy soil a tomato that bears longer should be used. | . 
“Greater Baltimore” and “Norton” are varieties with which 


I have had most success. These are obtainable from any re- 
liable seed house. 


(Here we might mention that The Canning Trade is reprint- 
ing studies made on Tomato Blight by Fred J. Pritchard, United 
States Department of Agriculture, which will give the best and 
most up-to-date methods for treatment of soil and growing of 
tomatoes, and these booklets can be furnished at very small cost.) 

The President next called for the reports of the committees, 
which were made in an informal manner, with the understanding 
that they would be rewritten and released later. 

The entire Convention was taken on a sight-seeing tour 
through the Luray Caverns, a real treat to anyone who has not 
before seen these wonders of nature. The Page County Can- 
ners were the hosts on this visit. 


The number of canners present was not up to the usuai, 
when the Convention is held in Roanoke. There were quite a 
number of the supply men also present. 


RULES AND REGULATIONS APPLYING TO 
CANNERIES IN MISSOURI 


Issued by Food and Drug Department, 
Jefferson City, Mo. 
G. A. AUERSWALD, Commissioner. 


A Word to Canners 


Modern methods in the production and han- 
dling of food intended for human consumption are 
imperatively required in the preparation and can- 
ning of fruits and vegetables. 

The old order and methods, in so far as build- 
ings, sanitation and hygiene are concerned, are, to 
a large extent, obsolete. 

The enforcement of sanitary and hygienic 
laws, as administered by the Food and Drug De- 
partment, not only will act as a protection to the 
public, but as a valuable stimulant in the market- 
ing of your product. 

Top prices can always be demanded and ob- 
tained where confidence holds that the canning 
process is had under strict sanitary and hygienic 
conditions and surroundings. 

The Food and Drug Department solicits your 
cordial understanding and co-operation, and is cog- 
nizant of the fact that it is not possible to embrace 
in these rules and regulations every minor ques- 
tion that may arise. In any case of doubt, com- 
municate with the Department. 

G. A. AUERSWALD, M. D., 
Commissioner. 

The following rules and regulations, based on the 
National and State Pure Food and Drug Laws, are pro- 
mulgated for the information and guidance of the can- 
ning industry in Missouri. 

These rules and regulations must be strictly ob- 
served by all canneries within the State. 

Buildings—Suitable buildings must be used or con- 
structed where commercial canning is being done. Such 
buildings as barns, sheds, outbuildings, or other un- 
suitable places, must not be used. Buildings con- 
structed or used for canning purposes must not be 
taken and used for other purposes during that part of 
the year in which no canning is done, that will in any 
way contaminate them or make them unfit for canning 
purposes of the most sanitary type. Canneries and 


surroundings shall be kept free from accumulated 
waste and rubbish. 


THE CANNING TRADE 


March 15, 1926 


Floors—All floors in peeling and filling depart- 
ments to be constructed of concrete, or tight-fitting 
wood, with a slight radiating incline to a central drain- 


age point of outlet. If a tight wooden floor is used, 


then such floor must be on an average of three feet 
above the ground, so that conditions underneath may 
be kept clean and dry at all times. Floor or floors to be 
thoroughly cleaned each day. 

Ceilings—The ceilings to be constructed of tongue- 
and-groove lumber, or other close-fitting material, in 
all parts of factory where preparation and packing of 
the product is carried on. This to prevent dirt, insects 
and other foreign matter from falling into vessels and 
containers of raw or finished product. in factories of 
more than one story, the second floor, if tight-fitting, 
will be held as a ceiling. 

Screens—The entire building wherein the fruit or 
vegetables are being prepared, or packed, must be thor- 
oughly screened, including all doors, windows, or other 
openings. Mesh of wire must be of sufficient fineness 
to keep out all flies, bugs or gnats. 


Walls—If walls of buildings are constructed of 
lumber or other building material, then the insides 
must be kept clean and either painted or whitewashed. 


Drainage—Necessary drainage shall be provided 
to remove all sewage and other liquid waste in such 
manner that it will not become a nuisance. 


Offal—All offal from the operation of the plant 
must be entirely removed at least once every working 
day. The proper disposition of such offal to be a mat- 
ter for the owner to determine, provided such disposi- 
tion is had at a point not less than 200 yards distant 
from the plant, unless disposed of in properly con- 
structed cesspool or pit. 


Vats—Scalding and cooking vats must be separate 
and removed as far as possible from the quarters where 
peeling and packing is carried on. Fruits and vege- 
tables shall be thoroughly washed before being scalded 
or prepared for canning. Decayed and damaged parts 
shall be trimmed from all vegetables and fruits. 

Receptacles and Utensils—All receptacles and 
utensils used in the process of manufacturing the out- 
put of the factory should be washed with hot water or 
ee disinfectant, scalded and dried at least twice each 

ay. 

Toilets—Separate toilets or over-vaults for sexes, 
properly designated, must be provided, well ventilated 
and maintained in a clean and sanitary condition. Such 
toilets or over-vaults to be placed at a distance of not 


less than 75 feet from factory; lime or other disinfec- 
tants to be freely used. 


Employees—Every female employee must be re- 
quired to wear a closely-meshed hair net or dust cap 
while at work; particularly those engaged in peeling 
and packing. 

No person known to be afflicted with infectious or 
contagious disease, or with infected wounds shall be 
employed in prenaring or canning food. 

Clean clothing in keeping with the kind of work 
= should be required from all by the manage- 
ment. : 

Particular attention must be given by the manage- 
ment to the hands of all employees engaged in handling 
fruits or vegetables within the processing departments. 
No employee so engaged must be allowed to work whose 


hands are not at all times clean, free from cuts, sores 
or abrasions. 
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of Artistic erit 


Ask for our Superior Line for your a, Grade. 


Stecher Lithographic ®. 
Rochester, N-Y. 


Labels 
the Thghes est Standard 


for Commercial Value. 


What Will You Do? 


To reduce the expense of putting up your 
Cherry Pack in 1926 ? 

No matter what you spend in putting 
them up, you sell at the market. But if you 
save expense in packing, then there is a 
chance for good profit. 

An investment in a MONITOR Cherry 
Pitter is a sure way to reduce expense of pack 
and thereby make a profit sure. Not only 
does it save wages but it turns out quality 
goods, not mutilated and free from pits. 


Do not delay. Get your order placed now. 
We also have a first class Cherry Washer. 


HUNTLEY MFG. CO. 


P. O. Drawer 25 SILVER CREEK, N. Y. 


HUNTLEY MFG. Co. Ltd 


SPECIAL AGENTS 


Canadian Plant Leavitt & Eddington Co., 
Ogden, Utah 

Anderson-Barngrover Mfg. Co 

Tillsonburg, Ont. San Francisco, Calif. 


A. K. Robins & Co. Inc., Balto. Md. 


Brown Boggs Ltd., Hamilton, Ont. 
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Proper hand-washing facilities and towels must 

e provided employees. 

Spitting on the floors or walls of the canneries 
must be prohibited, and smoking will be allowed only 
in rooms provided for that purpose, or as designated 
hy the management. 

Clean Water—A sufficient supply of clean, pure 
water must be available at all times. Pond or other 
impure water must not be used at any time where it 
comes in contact with the products canned, or the ves- 
sels wherein it is being handled. In scalding or steam- 
ing tomatoes, if, in preparation, this vegetable is 


Vitamins In Canned Peaches 
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scalded in hot water, then the water must be changed 
often and kept clean at all times. 
Foods Packed—All foods packed must be selected 


-from stock suitable for human consumption, be well 


prepared, packed and processed in the best manner pos- 
sible and in compliance with the National and State 
Pure Food Laws. No water or other adulterations 
whatever will be allowed. 

Canners should not accept delivery from growers 
of anv fruit or vegetables of a quality that would pre- 
vent the canner from strict compliance with these rules 
ard regulations. 


By Edward F. Kohman 


Research Laboratory, National Canners Association 


N our vitamin studies we have now included several 
] types of foods. Cabbage and spinach are typical of 
the leafly vegetables, cabbage of the bleached type 
and spinach of the green type. Peas are representative 
of seeds, while among the fruits we have studied apples 
and herewith give our results with peaches. 


Several outstanding facts have been disclosed in 
our study of the three vegetables mentioned: 


1. Certain vegetables, notably peas and spinach, 
are more highly endowed with vitamins than we here- 
tofore realized. 


2. Since we have shown that canning does not ap- 
preciably affect any of the vitamins except vitamin C, 
and this only moderately, certain canned foods are 
among our richest sources of vitamins, available 
throughout the year. 


3. Although there is some loss of vitamin C in can- 
ning, the canned vegetables are still markedly richer 
than the vegetables purchased on the market and home 
cooked. Whether the difference is due to more loss in 
home cooking or to loss between the time of harvesting 
and cooking is still undetermined. 


In our work with apples we were more concerned 
in.determining the cause of the loss of vitamin C dur- 
ing canning or cooking. We found that in baking ap- 
ples, or after stewing 15 minutes as for making apple 
sauce, all the vitamin C was lost. If canned with their 
normal oxygen content apples lose all detectable 
amounts of their vitamin C. Apples in which the gas 
is replaced by commercial nitrogen lose practically all 
their vitamin C upon canning. If however, the apples 
are exhausted of their oxygen content by employing 


the respiratory process, they can then be canned with 
no loss in vitamin C. 


This respiratory process is that normally taking 
place in all harvested fruits whereby oxygen is con- 
sumed and again given off in the form of caron dioxide 
in a manner similar to respiration in animals. In our 
experiments this was utilized as is done commercially 
by holding the apples, after peeling and quartering, 
under a weak salt solution. In this way their supply 


of atmospheric oxygen is cut off and the salt in the 
water prevents their darkening. 


Apples normally contain oxygen to the extent of 
4 to 5 per cent of their volume, whereas the oxygen in 
peaches is between 1 and 2 per cent of their volume. In 
order to determine if a similar relationship with refer- 
ence to vitamin C loss holds in peaches, as in apples, as 
well as to secure information as to their normal vitamin 
content, a study of peaches was made for which five lots 
were canned in California in July, 1924. After the pre- 
liminary treatment described for each lot, the peaches 
were all canned by the following procedure: The 
peaches were filled into No. 2 cans, which were then 
filled with boiling water, exhausted six minutes at 190 
degrees F. in a steam box, and, after being closed, 
cooked for fifteen minutes at 212 degrees F. and then 
water cooled. This'was the regular procedure in the 
plant where the canning was done. Before canning in 
this manner each lot received a preliminary treatment 
as follows: 


Lot 166—The peaches were hand peeled, halved 
and pitted, subjected to a vacuum of 29 to 2914 inches 
twice, and the vacuum released each time with com- 
mercial nitrogen after passing it through an alkaline 
solution of pyrogallic acid to remove oxygen. 

Lot 167—The peaches were halved, pitted and lye 
peeled by the regular commercial procedure. 

Lot 168—The peaches were halved, pitted and hand 
peeled, and held 8 hours under a 2 per cent sodium 
chloride solution at ordinary temperature. At the end 
of this time their oxygen content was reduced to zero. 

Lot 169—The whole peaches were held in water 
over night (13 hours). At the end of this time their 
oxygen content was zero. They were then given the 
regular commercial treatment descried under Lot 167. 

Lot 170—The peaches were picked at the same 
time and from the same trees as the peaches in the pre- 
vious lots, but were not fully ripe, but rather in the 
stage suitable fot shipping. Two days after picking 
they were put in cold storage, where they were held 
for four days. They were then held three days in the 


canning factory, when they were in the proper state of 
ripeness for canning. They were then canned by the 
regular procedure given for Lot 167. 

During August, September and October, 1924, 
neaches were purchased daily on the New York mar- 
kets for feeding in the raw state and after “home cook- 
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Patented 


Automatic Can Making Machinery 


Bliss No. 13 Semi-Automatic Double Seaming Machine 


A strong compact machine representing the 
most advanced design in double seamers and 
used for double seaming large cans. This type 
machine is built in two sizes. On special order 
they may be arranged for simultaneously false 
wiring the top and double seaming the bot- 
tom. The No. 13 shown will seam cans 4 in. 


to 11 in. in diameter by 2 in. to 15 in. in height. — 


We build complete lines of Automatic Can 
Making Machinery. High Speed lines for 
large production — Semi-Automatic lines — 
Hand and Foot operated equipment. 


BLISS @ MACHINERY 
E. W. BLISS CO., BROOKLYN, N. Y., U.S. A. 


Factories: Brooklyn, N. Y. Hastings, Mich. Salem,O. Cleveland, O. 


Sales Offices: Detroit Cleveland Chicago Pittsburgh Philadelphia 


Cincinnati New Haven Rochester 
Foreign Factories and Offices: London, Eng. Turin, Italy Paris, France 


No. 456 
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Next Season’s Catsup Pack! 


no filling of broken bottles? 


without breakage? 


the standard unit in many plants. 


Cincinnati, Ohio 


Do you want to take the worries out of catsup 
filling - operate continuously - fill without slop or waste - 


Do you want to rinse and sterilize bottles in a 
simpler, more dependable way - with less trouble - 


Then get the Kiefer Automatic Bottle Sterilizer 
and the Kiefer Rotary Vacuum Filling Machine - 


Action now will insure delivery in ample time. 


The Karl Kiefer Machine Co. 
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ing.” For this “home cooking” the peaches were 
peeled, halved and then cooked in a covered kettle with 
a reasonable amount of water. It required about seven 
minutes for them to come to boiling and the boiling was 
continued for eight minutes. 
1925, inclusive, the various lots of canned peaches were 
fed. Guinea pigs were given free access to a basal diet 
consisting of a proper proportioned mixture of oats, 
skim milk powder, butter fat and mineral salts. This 
diet was complete in every respect except that it was 
devoid of vitamin C. To determine relative amounts of 
vitamin C, the raw peaches were fed in 2, 5, 5, 10 and 
20 gram amounts; while the five lots of canned peaches 
were fed in 3, 5, 10 and 15 gram amounts daily. From 
3 to 9 guinea pigs were fed each amount. Control pigs 
were fed the basal diet only to demonstrate absence of 
vitamin C. On this diet guinea pigs invariably die of 
scurvy in 30 days or less. 


The pigs receiving 2.5 grams raw peaches died of 
scurvy in 61 and 79 days, respectively, while one of the 
three receiving 5 grams daily also had scurvy; the three 
pigs receiving 5 grams of home-cooked peaches died in 
33, 74 and 75 days, respectively ; two of the three pigs 
receiving 10 grams of home-cooked peaches died in 65 
and 69 days, respectively, while the third survived the 
90-day experimental period, although it also had scur- 
vy. On the other hand, none of the pigs on any of the 
amounts of the canned peaches died in the 90-day pe- 
riod, although all but 2 of the 15 pigs receiving only 3 
grams showed definite symptoms of scurvy, as well as 
2 out of 9 pigs receiving 5 grams of the peaches from 
Lot 167. 


During February to July, 
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Judging from these facts, as well as the appear- 
ance of the individual animals, coupled with the growth 
curves of the pigs receiving the higher amounts, the 
following conclusions seemed warranted. 

1. The minimum antiscorbutic dose of raw and 
canned peaches is close to 5 grams per day per guinea 
pig, although a somewhat larger amount gives better 
growth. With the exception of Lot 167, in which no 
attempt was made to remove the oxygen, 5 grams of 
canned peaches gave better results than 5 grams of the 
raw peaches, while Lot 167 was about equivalent to the 
raw. It should be noted that this gives no clue as to the 
extent of any appreciable destruction, since we have no 
data on the original vitamin content of the peaches 
used for canning. 

2. There is an indication that removal of oxygen 
from peaches previous to canning gives some added pro- 
tection to vitamin C, but even without this the loss in- 
curred in canning is not great. 

3. Ten grams of open kettle cooked peaches have 
not more vitamin C than 2.5 grams of raw peaches, and 
considerably less than 3 grams of canned peaches. It 
is probable that the raw and canned peaches contain 
about five times as much vitamin C as the kettle cooked 
peaches. 

4. Picking the peaches somewhat green and allow- 
ing them to ripen off the tree for several days previous 
to canning seems to make no difference in their vitamin 
C content. 


Vitamin A. 


In an attempt to determine the vitamin A content 
of canned peaches, the amounts fed in the beginning 


Til necher Ideal Viners during the past nine seasons 
have demonstrated their superiority under all con- 


ditions. 


on any condition or variety of peas or beans, than is 


possible with the use of any other viner. 


The sav- 


ings effected amount to several hundred dollars per 


viner each season. 


Frank Hamachek Machine Co., 


Also Manufacturers of Ensilage 
Established 1880 


Their use insures more thorough hulling, 


Kewaunee, Wis. 


Distributors and Chain Adjusters. 


Incorporated 1924 


2 
| 
4 
=, 
4 
Be 
| 
a... 
: 
ics 
i 
» 
| 
ve 
ae. 


March 15, 1926 


THE CANNING TRADE 


SSS. 


CORN SHAKER 


BERLIN 


CORN WASHER C A P A 


CORN MACHINERY 


Berlin-Chapman Company 
Berlin, Wis. 
Tri-States Salesman:—H. R. Harding, 2827 Winchester St., Baltimore, Md. 


CIRCLE HOIST AND CRATE 


CORN MIXING SYSTEM BELT CONVEYOR TRIMMING TABLE 


COMPLETE LINE OF CANNING MACHINERY FOR ANY CANNING PLANT. 


THE SCOTT VINER COMPANY 


solicits inquiries regarding 
VINERS, FEEDERS and UNDER CARRIER SEPARATORS. 


This Company was organized by and is under the 
personal supervision of Thomas A. Scott, for 
twenty-five years the General Manager of the now 
liquidated Chisholm-Scott Company. 


All inquiries receive prompt attention. 


COLUMBUS, OHIO 
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were unfortunately too high to ascertain the minimum 
protective dose in all lots, and by the time this was 
realized the supply was too low to permit a repetition. 


The main concern was between Lots 167 and 170, that - 


is, the effect of degree of ripeness, since there is no evi- 
dence to indicate any effect on vitamin A in the canning 
process. 


The data for Lots 167 and 170, of which 2, 1 and 
0.5 gram amounts were fed daily to rats, is fairly indi- 
cative. The average growth was normal on these 
amounts, except in the case of 0.5 grams of Lot 170, on 
which the average gain over an eight-week period was 
25 grams, after a 65-day period on an A-free diet. This 
is about the equivalent of 20 milligrams of butter fat. 
On a dry basis, the peaches therefore contain about one- 
third the vitamin A present in butter fat. The riper 
peaches of Lot 167 are more highly endowed, but to 
what extent the data does not show. This indicates 
that peaches are moderately rich in vitamin A. 


Vitamin B. 


The data obtaned on Vitamin B are also inconclus- 
ive. It can only be stated that rats receiving 1, 2, 4 or 
6 grams of raw peaches showed evidence of vitamin B 
deficiency. If larger amounts were fed the peaches 
would replace so much of the basal diet that their nutri- 
tion would be disturbed for other reasons than lack of 
vitamin B. Peaches must, therefore. be regarded as 
having a relatively low vitamin B content. 

The detailed data of these experiments are pub- 
lished in the March, 1926, issue of Industrial and Engi- 
neering Chemistry. 
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A HIGH TRIBUTE TO THE LATE W. J. TOWNSEND 


C. S. Stevens & Sons, Canners. 
Cedarville, N. J., March 8, 1926. 
Mr. A. I. Judge, Editor, 


The Canning Trade, 
Baltimore, Md. 


Dear Judge: 


We have read with interest your editorial comment 
on Walter J. Townsend, and would like to tell you just 
a little of what we know of him. 


The writer knew him somewhat intimately for 20 
years and, knowing him as we did, we doubt if ever 
anyone truthfully said ill of him. 


It is not given to many to be as successful as he 
was, and at the same time be almost universally loved 
by all who knew him, notwithstanding he was modest 
and retiring and never sought popular acclaim. You 
just couldn’t help loving him, he was always so emi- 
nently fair and just. It is doubtful if he ever had an 
evil thought. 


, In our relations with him during more than half 
the average business life, we never once questioned his 
motives. Whatever he advised or suggested was final 
with us, and we never went wrong on his judgment as 
to what was right, and we doubt if anyone else ever did. 
If we were wrong, he didn’t hesitate to tell us, and that 
was one of his outstanding traits. He could only see 
straight and play fair, and that was why we loved him. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1.000 and 1.200 2)b. cans 
Conceded to be the best; hundreds in use. Double 


theremometer pocket riveted to each kettle. Construct- 
edsoasto use either water, dry steam, oropen bath 
process 


ZASTROW 
MACHINE CO. 
INC. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 


LEWIS CUTTER 


Beans, Okra, Celery, Rhubarb 


Attention, Mr. Canner:- If your cutter does not cut old and 
stringy beans clean, then you should have a Lewis 
Cutter, which cuts perfectly. 

We also build; Pineapple Peelers, Corers, Sizers and Slicers, Power Can 

Testers for any size cans, up to 5 gallon Oil Cans. 


E. J. LEWIS Middleport, N. Y. 
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N. B. KEENEY & SON Inc. 


LeROY, NEW YORK 


Developers, Introducers, and Growers of seed 
beans of best varieties for canners’ use. 


Mr. Calvin N. Keeney has originated, perfected and introduced 
more desirable new varieties of beans than all other bean grow- 
ers in the world. Of the fourteen varieties Mr. Keeney has ori- 
ginated, he especially recommends for canners’ use Keeney’s 
Stringless Green Refugee, Burpee’s New Kidney Wax, and 
Keeney’s New White Seeded Stringless Refugee Wax. 


N. B. Keeney & Son Inc. also specialize in canners’ peas of var- 
ieties best suited for canners’ use, and of highest grade of purity. | 


Write for prices of spot stock, and for future contract orders. 


N. B. KEENEY & SON Inc. 
LeRoy, New York 


OUR SQUARE CAN CHALLENGE 


BODY-MAKER AND DOUBLE-SEAMER COMBINED 
70 CANS WITH FALSE SEAM PER MINUTE. 


The Double Seamer is 
made in three sizes — 
Nos. 53, 54 and 58, | 
and will seam ends up 
to square. 


Cameron Can Machinery Co. 
210 N. Ashland Avenue CHICAGO 
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Model 26 Washer 


Price—$190.00. Capacity—up to five tons per hour 
For tomatoes, potatoes, beets, turnips, fruits, apples, etc. 


This machine and our new rotary washer (shown below) are 
designed to couple together and form a “two-in-one” hook-up. 
Each is a complete washer in itself, but for the very best re- 
sults, you will want them both. 


Rotary Washer 


Price—$150.00. Capacity—up to five tons per hour 
For tomatoes, potatoes, beets, turnips, carrots, fruits, apples,etc. 


The second half of our “two-in-one” washing system. A 
splendid rotary washer that finishes the cleaning operation 
and delivers your tomatoes in beautiful condition for canning. 


Ifit’sused in aCannery Sprague-Sellsit. 
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A brand new line of m 
at unheard-of low prices. 
than $1000.00. 


Smaller canners have alw 
their capacity were not ap 
the big fellows have hesitatlj 
machines, and decided 
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production methods (the 
machines so economically! 
startlingly low price. 


Can You Afford 
They will save and m 
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Price—$310.00 
Capacity — 250 
bushels per hour 
A_self-feeding 
pulper for pulping 
tomatoes, pump- 
kin, apples, plums, 
citrus fruits, ber- 
ries, etc. 

Strong, sturdy and 
substantial. The 
best value for the 
money ever offered 


in a pulper. 


Price—$215.00. Capacity—up to five tons per hour 
For tomatoes, potatoes, beets, turnips, fruits, etc. 


A combination scalder and inspection table. Built with 
ever-wearing LaPorte Belt—the most durable scalding and 
inspection belt made. An honest, substantial, reliable 
machine that will help you build profit into your pack. 


nning Machinery 
Years 


pacity tomato machinery 
ine can be bought for less 


hat machines way beyond 
nvestment. Even some of 
ithe price asked for simple 
r afford to build their own. 


these problems. Nothing 
re lett off, and by quantity- 
d plan) we build these 
n offer them to vou ata 


ithout Them? 
money all through 


d to satisfy you absolutely, 
and refund your money. 
already a problem—“‘first 


Drder, or 


Price—$125.00. Capacity—up to five tons per hour 
For tomatoes, potatoes, beets, turnips, fruits, etc. 


A peach of an inspection table, made any length you want 
cheaper than you can build it yourself. Suitable for nearly 
all vegetables and fruits handled in the general-line cannery. 


San Francisco, Cal. 
Springfield, Mo. 
San Jose, Cal. 


Complete satisfaction or yourmoney back 
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He was a great credit to the canning industry and 
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March 15, 1926 
To the American ADCO Company has been en- 


to his calling. What a pity he could not have lived trusted the exclusive right to supply ADCO to Amer- 


longer! Sincerely, 
C. S. STEVENS & SONS, 
By Chas. S. Stevens. 


ARTIFICIAL MANURE PROCESS PATENTED 


The American Adco Company, 
1740 Ludlow Street, 


Philadelphia, March 3, 1926. 
Dear Sir: 


Occasionally there is a hint of criticism because 
the process of making artificial or “synthetic” manure 
originated at the Rothamsted Experimental Station 
has been patented. This must be due to misapprehen- 
sion of the conditions. In forming the Agricultural De- 
velopments Company (whence the name A. D. Co.) to 
make and market the reagent, Lord Elveden specifically 
announced that any profits would be devoted to the 
support of agricultural research. This method of safe- 
guarding a new scientific product is being widely 
adopted, a recent example being the control of insulin 
by representatives of Toronto University. Our own Co- 
lumbian University also has announced its intention to 
patent the results of its researches. Experience has 
demonstrated the superiority of such control, which 
insures the purity and integrity of a product, over its 
unchecked exploitation by private interests. The true 
friend of agriculture will rejoice that ADCO is to be 


thus protected against doubtful preparations and mere 
imitations. 


ican consumers. The reagent will be identical with 
that used in Europe, and will be supplied at the lowest 
possible price—a pirce much lower than would be the 
cost to the consumer were it practicable (which it is 
not) for him to make it himself. In addition the Com- 
pany pledges itself to co-operate in every possible way 
with agricultural institutions and experiment stations 
in the further study and development of the process of 
making artificial manure. 

If the advanced farming methods made possible by 
ADCO manure are to be widely adopted, it must be as 
the result of instruction given by accredited teachers in 
colleges, experiment stations and the various extension 
agencies. We ask their co-operation, and in turn en- 
gage ourselves to maintain the highest ethical stand- 
ards in our efforts to popularize ADCO. Yours very 
truly, THE AMERICAN ADCO COMPANY, 

Per S. W. Murray. 


LOWER FREIGHT RATES TO PACIFIC COAST - 
SECURED BY ARABOL MFG. CO. 


Reduction of About 22% in Water Rate From New 
York to Pacific Coast Ports Obtained for 
Adhesive Paste. 

A LL users of adhesives on the Pacific Coast will be 


interested to learn of a substantial reduction in 


freight rates from New York to Pacific Coast 
ports. 


Effective March 4, 1926, the water rate on adhesive 
paste has been reduced from $1.15 to 90c per 100 


Monarch Sanitary Tomato 


Washer and Scalder 


Construction features include non-slip draper drive 
through cut spur gears and combined control of 
steam, water and clutch. Consumes less than 
half the steam required by most scalders. Des- 
“criptive folder on request. 


S. O. RANDALL’S SON 
Baltimore Maryland 


Rotary Tomato Washer Tomato Elevators 


CANNERS’ SEED PEAS 


Grown from Stocks That Have Proved to Possess 
Ability to Carry Their Quality into the Can 


GALLATIN VALLEY SEED CO. 


a GROWING STATIONS IN IDAHO AND MONTANA 
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OTHER GREEN PODS 


Years 


Breeders of Better Seeds 


Light green, slender, round pod, 4 to 5 inches in length and 
almost perfectly straight. 


Tender, meaty, brittle and entirely stringless even when 


ripe. 


In appearance and season very similar to the old reliable 
Late Refugee 1000 to 1, having a strong vine with small leaf 
and heavy foliage. , 

Hardy and productive. 


Without exception the most popular and desirable Green- 
pod variety for canner’s use. 


Reg. Trade Mark 


ROGERS STRINGLESS REFUGEE © ROGERS BROS. SEED CO. 

Breeders and Growers 
CHICAGO, ILL. 


Burpees Stringless Giant Stringless Full Measure 


“NOW BOOKING CONTRACTS FOR 1926 DELIVERY” 


MANUFACTURERS OF THE FOLLOWING 
HANSEN MASTER-BUILT MACHINERY 


Sanitary Can Washer Fruit and Vegetable Filler 
Corn Cooker Filler Gallon Pea Filler 
Pea and Bean Filler Automatic Kraut Machine 


Four Roller Beet Topper 


Not A Pea On The Floor When Operating | 
The Hansen Sanitary Conveyor Boot 


No pan necessary to catch spilled or crushed peas. The 
special patented features of the Hansen Boot make it 
possible to handle peas at an enormous capacity without 
cutting or spilling any peas whatever. 


Peas cost money! Why run them into the sewer when 
they can be put into the can? 


Ask any canner who has ever used the Hansen Conveyor Boot. 
Write us for a list of users in your community. 


Place your order now and take advantage of pre-season discounts. 


Hansen Canning Machinery Corp. 
Cedarburg, Wisconsin, U. S. A. 
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pounds, according to a decision made recently by the 
United States Intercoastal Conference. The Arabol 
Manufacturing Co., the world’s largest makers of ad- 
hesive products, was directly instrumental in effecting 
this reduction. For 40 years the Arabol Company has 
been supplying glues, gums and pastes to a growing 
variety of industries located on the West Coast, and it 
was in the interest of these prominent industries that 
the Arabol Company began negotiations some months 
ago for lower water rates. The reduction just an- 
nounced is the direct outcome of those negotiations be- 
tween the United States Intercoastal Conference and 
the Traffic Department of the Arabol Company. 


Users of glue, gum and paste on the Pacific Coast 
will appreciate the significance of this new ruling when 
it is realized that the reduced water rate is about one- 
fourth the rate now in effect by the all-rail routes from 
New York to Pacific Coast ports. Furthermore, the 
fast, denendable service established by the Intercoastal 
Steamship Lines assures delivery of freight shipments 
from New York to West Coast ports in virtually the 
same time required for all-rail shipments. Shipments 
by rail require about two weeks in average cases and, 
while shipments by water require a few days more, the 
difference in time is negligible, considering the large 
saving offered by the water route. 

The new reduced rate of 90c per 100 pounds applies 
to shipments made on any of the following steamship 
lines, all of which are represented in the United States 
Intercoastal Conference: American-Hawaiian Steam- 


ship Co.; Argonaut Steamship Co.; Luckenbach Steam- — 


ship Co.; Isthmian Steamship Lines; Munson Steam- 
ship Line; United American Lines; Panama Pacific 
Steamship Co., and the Dollar Steamship Co. 

Most of these intercoastal lines make weekly sail- 
ings from New York throughout the year, which means 
that water shipments to the West Coast can be started 
from New York almost any day in the week. Adhesive 
buyers on the Pacific Coast can wire their orders to 
New York with the assurance that their shipments will 
be started promptly without the necessity of waiting 
several days for scheduled sailings. 

Many Pacific Coast industries are large users of 
elues, gums and pastes, and the Arabol Manufacturing 
Company, who sponsored the movement for a lower 
rate, believes that the freight saving now extended to 
West Coast buyers will stimulate trade between East- 
ern manufacturers and consumers located in the Pacific 
Coast territory. 


OHIO CANNERS TO STANDARDIZE 


“The canning industry of Ohio, which already pos- 
sesses an enviable reputation, has taken another step 
forward. 


“Tt is co-operating with the State Dairy and Food 
Commissioner to establish definite standards for all 
kinds and classes of canned foods. 


“Howard A. Orr, Circleville, O., and E. C. Thatcher, 
DeGraff, O., have been named by J. W. Wood, Lebanon, 
O., president of the Ohio Canners Association, to work 
with State experts in prescribing the minimum require- 
ments for each different grade of canned food. 


“Few persons realize the substantial growth of 
commercial canning in Ohio. Every kind of vegetable, 
everv kind of fruit and every kind of berry that grows 
in Ohio field, orchard and garden is canned in scores of 
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plants, scattered over every section of the State and 
representing a large investment of capital. 

“No better canned foods are produced anywhere 
than in Ohio. Only tested and proved methods are em- 
ployed and the sanitary condition of plants has long 
been a model for the industry. Now, with even higher 
standards contemplated, the Buckeye product promises 
to attain the rank of undisputed premier.”—The Co- 
lumbus Citizen. 


STORAGE CHARGES PROPOSED ON UNCLAIMED 
EXPRESS SHIPMENTS 


WING to the increasing amount of refused and 

6) unclaimed goods left on their hands, the express 

companies propose to institute a system of rules 

and charges for storage, whenever a shipment tendered 
for delivery is refused by the consignee. 

As a first step in this direction, the American Rail- 
way Express and the Southeastern Express Companies 
have issued a docket outlining the proposed plan, 
which they intend filing with the Interstate Commerce 
Commission and incorporating in the Express Classifi- 
cation. 


Briefly the plan requires that shipments destined 
to all points in the United States where the express 
companies maintain delivery service be subject to the 
proposed rules and charges. Three days “free time” 
will be allowed, after which the storage charge will be 
10 cents for the first day, 5 cents for each of the next 
eight days, with a maximum of 50 cents per month for 
shipments weighing 100 pounds or less. 

After the first month, a flat charge of 50 cents per 
month or any fraction thereof will be assessed on ship- 
ments of this weight, which an express company is 
forced to store after having made a proper tender of 
delivery. On shipments over 100 pounds, the rates will 
be proportionately higher. 

Under the rules, however, it is required that con- 
signees be given notice in writing or otherwise, copy of 
which the carrier retains. The charges will not be as- 
sessed if the express agent has failed to give or send 
such notice and shipments addressed or consigned to 
persons beyond the established free delivery limits will 
also be exempt. 


The express companies have never assessed stor- 
age charges on shipments which were refused or which 
for other reasons, not the fault of the companies, were 
not accepted by the consignee when tendered for de- 
livery. The carriers have no alternative but to store 
such shipments on their premises, until such time as 
the consignee sees fit to accept them or the consignor 
orders their return. 


The practice of assessing storage charges on un- 
claimed shipments moving in other branches of railroad 
service, particularly freight and baggage, is qne of long 
standing and is recognized by the shipping public as 
entirely fair. 

The labor and expense incident to the storage of 
undelivered express shipments is a burden on the entire 
express service, which, the express companies contend, 
should be assumed by the owners of the goods stored 
and not by express patrons generally. The charges 
rroposed. it is believed. will heln correct the situation 
and reduce the quantity of goods left on the carrier’s 
hands until called for. It is expected that the new 


system will become effective on or about May 1. 
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A Prime Factor and Necessary Asset to increase 
Labeling Economy and Speed Production---- 


The New Improved 


Knapp Labeling Machine 


NEW FEATURES are the developement of over thirty years experience in the construction of 


Labeling Machines for the Canning Industry and have justly merited the NEW KNAPP to become 
universally known as the “‘“CANNER’S LABELER.” 


SIMPLICITY of Construction and in making ADJUSTMENTS ensure the EFFICIENT and 
ECONOMICAL operation of the NEW IMPROVED KNAPP LABELING MACHINE. 


FRED H.KNAPP CORPORATION 


LABELING BOXING MACHINES 


GENERAL OFFICE AND FACTORY 
RIDGEWOOD, NEW JERSEY 


CHICAGO SAN FRANCISCO BALTIMORE SALT LAKE CITY HAMILTON, ONT., CANADA 
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THE SARDINE CANNERS TO MEET 
EASTPORT, MARCH 22-23 


HERE is to be a special meeting of the Sardine 
Canners of Maine held in Eastport, Maine, Mon- 
day and Tuesday, March 22nd and 28rd. This 

convention is being organized by the Maine Co-opera- 
tive Sardine Company, and invitations are being ex- 
tended to all sardine canners in Maine, also to repre- 
sentatives of the various transportation companies, to 
officials of the U. S. Department of Agriculture, officials 
of the National Canners Association, New England 
bankers, and to all interested persons engaged in the 
sardine and kindred lines of industry. 

At this meeting a great many suggestions of in- 
terest and importance to the sardine industry will be 
brought up for discussion, and many things of con- 
structive and permanent benefit will undoubtedly re- 
sult. 

The Maine Co-operative Sardine Company is act- 
ing as host at a dinner party on Monday night, March 
22nd, at which addresses will be delivered by promi- 
nent persons. Every possible effort is being made to 
arrange suitable and adequate accommodations for all 
visitors to this convention, and any interested parties 
who expect to come to Eastport at this time would do 
well to make arrangements in advance for accommoda- 
tions with the Maine Co-operative Sardine Company. 

One of the principal matters which will come up 
for discussion at this conclave will be a program for 
further efforts to improve the qualitv of Maine sardines 
to be packed during the season of 1926. 


WESTERN CANNERS CHANGE DATE 


N order to avoid conflict with the meeting of the 
Michigan Canners Association, which is scheduled 
to assemble on April 13th and 14th, the annual 

meeting of the Western Canners Association has been 
changed from those dates to April 15th and 16th. 

As before mentioned, this annual meeting of the 
Western Canners Association promises to be a highly 
important one, with many features of importance to 
all its members. Being the annual meeting, officers for 
the ensuing year will be elected, and other important 
actions taken. The full program with all details will 
be published later. 

There will probably be a meeting of the Board of 
Directors of the National Canners Association at the 
same time. and some of the important committees are 
to assemble the day preceding the Western meeting, 
among them the Canned Foods Week Committee, we 
believe. These committee meetings are not definite, at 
this time, however. 


FARMERS LEARN OF OLDEST FERTILITY TESTS 


Pernsylvania Plots Show Results of Forty Rears’ 
Fertilizer Treatment. 


“The fertilizer experiments at the Pennsylvania 
State College were started in 1881 and have been in 
progress ever since,” Prof. F. D. Gardner, head of the 
agronomy department. told the Cron Improvement As- 
sociation at the Maryland Farm Bureau Federation 
meeting held recently in Baltimore. “And it is now 


possible to draw some rather definite conclusions as to 
what may be expected from long-time fertilizer treat- 
ment.” 

“When applied at the rate of 6 tons per acre on 
these plots manure has been worth $3.85 per ton, but 
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at the rate of 10 tons has been worth only $2.72 per 
ton, showing that the most profitable use of manure is 
to spread the limited amount over a larger acreage 
rather than applying it more heavily on a smaller 
acreage.” 

In the light of more than forty years’ results from 
these oldest of all fertility experiments in the United 
States, Professor Gardner draws the conclusions that 
complete fertilizers have maintained crop yields approx- 
imately as well as manure and just as econumically if 
cost of the manure is taken as $1.87 per ton. His rec- 
ommendation to farmers is to use manure and commer- 
cial fertilizer, according to the soil needs, and practice 
a good rotation. He enumerates the definite practices 
that farmers of his State could profitably follow on the 
basis of the Pennsylvania experiments: 

For corn, 6 tons of manure supplemented with acid 
phosphate. 


For oats, on depleted soils, 200 pounds of acid 
phosphate. 

For wheat, complete fertilizer, 400 to 500 pounds 
per acre. 

For clover and timothy hay, nothing. 

For timothy, top-dressing with nitrate of soda. 

Sufficient lime in some form to grow good clover. 


CANNING FACTORIES FOR WESTERN CANADA 


ANADIAN Canners, Limited, Toronto, Canada, 
> are extending their operations into Western Can- 
ada, where they have secured two additional 
plants, one in the Okanagan Valley and other at Mis- 
sion, some 60 miles from Vancouver, states the Cana- 
dian News Letter of December 30, 1925, issued by the 
Department of Interior, Ottawa, Canada. The com- 
pany has now nine plants in the West, and it is pro- 
posed to operate them at full capacity next season. 
Both western and eastern operations will be han- 
dled in such a way as to give maximum returns. The 
western business of the company is becoming quite im- 
portant. The past season’s operations are especially 
satisfactory. The Panama Canal route is being used 
extensively for the shipment of Canadian Canners 
products between eastern and western points. Vegeta- 
bles not. grown in the west are carried from Hamilton 
hy an all-water route to Vancouver. The situation in 
British Columbia is especially interesting from a Cana- 
dian Canners standpoint, since there are evidently op- 
portunities for expansion of the western business in 
canned fruit products. 


CANNERY PAID $132,000 FOR LOSS ON PEA CROP 


HAT is believed to be the largest amount ever 

received for crop damage insurance in the 

Middle West was represented recently in a 

check for $132,000 paid the Rochelle (Ill.) Canneries, 

Inc., as a result of damage to the pea crop caused by the 
late frosts last spring. 


The damage represented the appraised value of 
more than 4,000 acres of early peas that were killed 
last May in a late frost. A 3,000-acre tract of corn 
escaped damage. The total crop, according to officials 
at the Rochelle plant, was valued at $500,000. The in- 
surance premium on the entire crop was $30,000, offi- 
cials say.—The Bean Bag. 
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SAVING § SAFETY 


$680,820.00 


is the 1925 insurance saving for Canners 
who have carried their fire insurance 
with 


CANNERS EXCHANGE SUBSCRIBERS 
at 


WARNER INTER-INSURANCE BUREAU 


Thissaving, the largest ever returned, 
is further proof that this plan is con- 
tinuing to furnish the most satisfactory 
insurance for the Canning Industry. 


LANSING B. WARNER Inc. 
155 E. Superior St., Chicago, IIl. 


We manufac- 
ture canning 
machinery 


Liquid and Soup Filler 


Robins-Beckett 


Can Cleaner. 
Pear Corers. 


Pear Paring 
Machines. 


Write for our general 


catalogue. Open and Closed 
Process Kettles 


A. K. Robins & Co. Inc., Baltimore Md. 


Complete Plants Furnished 


PEA GRADERS 


Sinclair-Scott Company 


Baltimore, Maryland. 


Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
' Rates upon application. 


For Sale— Machinery 


FOR SALE—2 Colossus Graders, very good condition, 
located in Wisconsin. 
Address Box A-1358 care of The Canning Trade. 


FOR SALE---Large stock new and practically new 
Canning Machinery at bargain prices. Write for catalogue. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FOR SALE—We have to offer, subject to prior sale, an 
assortment of used and reconditioned Tilting and Stationary 
Copper Steam Jacketed Kettles. Write or wire for prices 
on your requirements. 

F. H. Langsenkamp Co., 


Indianapolis, Ind. 


FOR SALE—Two Colossus pea graders in good condi- 
tion. One standard size complete with feeder, the other 
one a special size, used for taking out the No. 5 size before 
the peas pass to the standard grader, length over all 16 ft. 
8 in. Also one Monitor Sprayer Washer and cleaner. 
Will sell cheap if taken promptly. 

The Cazenovia Canning Co., 
Cazenovia, N. Y. 


FOR SALE— 
1 Ayars Exhauster 
1 Monitor Scalder 
1 4 Pocket M &S Corn Cooker-Filler 
1 Interchangeable Burt Labeler 
2 40x 72 Closed Retorts 
Address Box A-1365 care of The Canning Trade. 


FOR SALE—Ams No. 98 and No. 128 Closing Machines. 
U. S. Can Company, Cincinnati, Ohio. 


FOR SALE—Boiler, 64 four inch tubes, manufactured 
by Farquhar, York, Pennsylvania. Used in canning factory 
taken over by Government in war times. Has seen very 
little service. Inspection invited. Will be sold cheap con- 
sistent with real value. 

Camp Meade Salvage Co. 
Phone: Laurel 702 


, Camp Meade, Maryland. 


FOR SALE—16”’ bucket sanitary Pea Elev ator Conveyor 
for 100 ft. span with Hansen Boot $250.00. 
Fremont Canning Co., Fremont, Mich. 


Machinery—Wanted 


WANTED—A Filler, preferably Elgin make, suitable for 
filling Jam or Chili Sauce in 8 to 16 ounce bottles. State 
model, condition, and lowest price. 

Greenabaum Bros., Inc., 


Seaford, Delaware. 


forated 13-32, 12-32, 


WANTED—Two Sinclair Scott nested Pea Graders 
without feeders for Alaska Peas only -- screens to be per- 
11-32, 10-32, 9-32. Also sixteen 
inch Hansen Conveyor Boot. What have you? State time 
used, condition and lowest price. 

Address Box A- 1384 care of The Canning Trade. 


WANTED—Modern one line Corn Plant. 
Address Box A- 1485 « care e of The Canning Trade. 


WANTED— 
3 No. 5 Sprague Corn Cutters 
1 Model 7 Corn Silker 
1 Peerless Corn Washer 
Address Box A-1380 care of The Canning Trade. 


For Sale—Seed 


FOR SALE—Indiana Canners Association ‘‘INDIANA 
BALTIMORE” Tomato Seed that we offer, subject to pre- 
vious sale, at $4.00 per pound C. O. D. or cash with order. 
This is the seed we have been so successfully growing and 
improving for many years under the supervision of Purdue 
University Agricultural Experiment Station, and has attain- 
ed a wonderful reputation. Nothing is spared that. will 
aid in raising the high standard of this Seed. 

Address: Indiana Canners Association, Kenneth 


N. Rider, 
Secretary, Matthews, Indiana. 


FOR ‘SALE—The Blake-Ellis Early Combe 
sweet corn seed from the crop of 1925. 
price on account of a large surplus. 

Address Edwin H. Blake, Brownfield, Maine 


Big discount in 


FOR SALE—Limited quantity of Stowell’s Evergreen 
Seed Corn. Grown especially for seed purposes. Hand 
picked and high germination guaranteed. Price 8 cents per 
pound, f. 0. b. Aberdeen, Maryland. Bags at cost. 

H. P. Strasbaugh, Aberdeen, Md. 


FOR SALE—We have a surplus of Stowell’s Evergreen 
Seed Corn, very high germination test. Price on application 
The Mt. Airy Canning Co., Preston, Md. 


FOR SALE—300 bu. Everett B. Clark Alaska Pea 
Seed, 1925 crop. 


Box 146, Aberdeen, Md. 


FOR SALE—Pea Seed, 700 bushels Clark’s Winner, 
500 bushels Rogers’ Horsfords, 700 bushels Rogers’ “‘K’’. 
All 1925 grown. 


Address Stittville Canning Co., Utica, N. Y. 
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FOR SALE—Seeds, 60.000 bu. Green Admiral Peas 
1925 crop, rogued, handpicked, high germination. Samples 
and prices on oequest. 

Address Box A-1381 care of The Canning Trade. 


FOR SALE—25,000,000 Greater Baltimore, Stone and 
Red Rock Tomato Plants. Good healthy,. stalky kind. 
Free from disease. Send orders now. 


R. C. Hall, Ava, Mo. 


FOR SALE—Early and Stowells Evergreen Seed Corn, 
shelled and on ear. Hand picked. 95% germination. 
Grown from selected ears especially for seed. Bargain price. 

Thomas & Company, Frederick, Md. 


Tomato Plants—For Sale. 


TOMATO PLANTS—We are large growers of Field 
Grown Tomato Plants-Special prices to the Canning Trade. 
Let us figure with you on your requirements. Shipments 
from April 15th. up to June 15th. Shipping capacity- 
Million per day, 

Wholesale Plant Company, Martins Point S. C. and 
Thomasville, Ga. 


Wanted—Factories 


WANTED — Cannery to handle tomatoes, peppers, 
cucumbers, etc. Farmers anxious to contract at right prices, 
and site will be given to responsible party. Soil and con- 
ditions exceptionally favorable. 

Address W. P. Hickerson, Jr., Cashier, 
First National Bank, Manchester, Tenn. 


CANNING AND PICKLE FACTORY WANTED Splendid 
location for canning and pickle factory. Cucumbers, Tom- 
atoes, Berries, Corn, Etc, Grow abundantly. Plenty of 
production assured. Good shipping facilities. Abundance 
of fuel. Will furnish half of necessary capital, or make 
liberal donation outright to right parties. 


Chamber of Commerce, Marceline, Mo. 


For Sale—Factories 


FOR SALE—Strasbaugh’s Quality Corn Plant at Mt Pleasant, 
Delaware. Plant thoroughly equipped. latest improved machinery, 
capacity 6,000 No. 2 cans per hour. 6 to 1000 acres of Corn obtain- 
able per season. Attitude.of growers most satisfactory. Thisis one 
of the best located factories on Peninsula, b. R. R. siding, 3 acres, 
ample building to double line plant«r equip for Peas, Stringbeans, 
or Tomatoes, Will sell with or without established brands as pre- 
ferred by buyers Ample water supply, ample day help obtainable 
within i} miles of plant. If interested let us give you a ersonal 
inspection and full detail as to a prosperous past record for the plant 


for last ten years. 
H. P. Strasbaugh, Aberdeen, Md. 


FOR SALE—Opportunity for some one to secure ata 
bargain, three canning factories thoroughly equipped with 
latest improved machinery for packing fruits and vegetables. 
Factories located in best sections of New York State for 
packing the various items handled at each plant. Will sell 
with or without old well-established brands as preferred by 
buyer. Those interested will be given a personal inspection 
of the plants.and full details. 

Address Box A-1379 care of The Canning Trade. 


THE CANNING TRADE 


EMPLOYMENT EXCHANGE 
Help Wanted 


WANTED—Chemist for Apple Products, such as Apple Butter, 
Bakers Jelly, Pectin, Cider Syrup, Vinegarin glass and barrels. 
For right man will give interest in busivess with established firm. 

Address Box B 1375 care of The Canning Trade. 


WANTED-— High grade quality processor for Fruits, Vegetables, 
Jams, Jellies, Ketchup and tomato products Should have some 
knowledge of food chemistry. Give full details, experience, salary, 
etc., in first communication. 


Address Box B-1372, care of The Canning Trade. 


WANTED—Assistant Superintendent for a Pennsylvania fact- 
ory, packing a general line of vegetables. Must be familiar with 
Canco Machines. Single man preferred. State salary expected and 
experience. 


Sup’t. of Welfare, Bellefont, Pa. 


WANTED—Man thoroughly capable of taking care of cooking 
and packing preserves. jellies, mayonnaise, catsup, etc. Address 
giving full detaiis experience, also references and salary. 

Address Box B-1370 care of The Canning Trade. 


W ANTED—Chemical Engineer, or Chemist with wide technical 
experience, preferably one with a record of several years in one or 
more of the following food industries: Dairy or Ice Cream, Fruit 
or Vegetable Canning, Jams, Jellies, Fruit Juices, Essential Oils and 
Extracts. Nature of work is analytical, experimental, ba  terialogica 
and general research in carbonated beverage manufacture. Must 
have enough technical training and executive ability for plant super- 
vision. Exceptional opportunity for right man. In writing, please 
give full account of past training and record. 

Hoffman Beverage Company, Newark, N. J. 


WANTED—Experienced Catsup Cook. 
Address Box B-1386 care of The Canning Trade. 


Positions— Wanted 


CROP EXPERT—Experienced in canners’ crops on large scale, 
open for position. Young, married, with A-1 references. Would like 
to confer, confidentially with canner of quality products. 

Address Box b-1371, care of The Canning Trade. 


WANTED—Position by Superintendent of 15 years experience. 
High closs man on Peas and Tomatoes. Can supervise the installation 
of theentire plant. References. 


Address Box B-1367 care of The Canning Trade. 


POSITION WANTED—By competent, reliable Superintendent- 
Processor. Qualified from A to Z in all branches of the canningzand 
preserving business. Can give and get resultsfor you. Ready for 
immediate permanent employment can furnish best of references. 

Address Box B-1383 care of The Canning Trade. 


Am open for position as Manager or Superintendent or Builder. 
Have 25 years experience in canning Fruits and Vegetables. Have 
been the past nine yearsin a three line Pea and Corn plant, also 
packing Beets, Beans and other things. Can take position at once. 
Can build, equip and operate most any size plant. 

Address Box B-1382 care of The Canning Trade. 


Sale executive with broad experience in Food line with Canners, 
Brokers and Jobbers open for position where these qualitities will - 
be appreciated. Have a clean record and able to handle corres- 
pondence. None but high grade and responsible connection con- 
sidered. References of the highest type. Prefer locating in Indiana. 
Address Box B-1378 care of The Canning Trade. 


POSITION WANTED—By Superintenden and Chemist. 12 
years experience in Tomato Products, Soups, Beans, preserves, 
Jams. Would like permanent position with firm packing high grade 
products. Some experiedce in general canning of Fruitsand Veget- 
ables. 


Address Box B-1387 care of The Canning Trade. 


Mave Safety! 
Te. 40% added strength of H& D 

“Maximum Strength” Canned 
Goods Boxes provides sure protection 
for heavy canned goods shipments. 
The fresh handsome appearance of 
every can is safely guarded. A free 
sample box will convince you of the 
rent difference. Write. 


The Hinde & Dauch Paper Co. 
800 Water St. Sandusky, Ohio 
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‘CAN PRICES 


CORRUGATED FIBRE 
SHIPPING BOXES 


ATTRACTIVE 


BELS 


Gamse Can Labels are 


‘‘Better’’ Labels. 


BRO 
GAMSE BUILDING 
BALTIMORE MARYLAND 


1926 Prices 


The American Can Company announces the fol- 
lowing term contract prices, f.o.b. its factories, for 
standard sizes Sanitary Cans for the Central and East- 
ern parts of the United States, effective January 2 
1926. 


American Can Co. 


CANNED GOODS EXCHANGE 


YEAR 1925-1926 
OFFICERS 

President, C. Burnet Torsch. 
Vice-President, J. Newman Numsen. 
Treasurer, Leander Langrall. 
Secretary, Harry Imwold 

COMMITTEES 
Executive Committee, Wm. H. Killian (Chairman), 


Benjamin Hamburger, W. 
Lamble, John S. JP.» Cc. 
J. Schenkel, Edw. . Kerr, J 
Langrall. 

Arbitration Committee, J. Newman Numsen, F. Curry, H. 
Fleming, J. W. Schall, Chris. 
Grecht, Herbert C. Roberts. 

Commerce Committee, D. H. Stevenson, J. Newman 
Numsen, George Clark, How- 
ard E. Jones, G. Stewart Hen- 
derson. 

Legislation Committee, C. Burnet Torsch, Preston 
Webster, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 
Thos. L. North, W. G. Winter- 
bottom. 

Claims Committee, Hampton See. Leroy Lang- 
rall, Jos. Zoller, H. H. Ma- 
hool, F. Wagener. 

Brokers Committee, Harry Imwold, Elmer Lang- 
rall, Herbert Roberts, M. Ray- 
mond Roberts, J. A. Killian, 
Herbert Hampton. 

Agriculture Committee, S A. Torsch, Wm. Silver, H. 

P. Strasbaugh, Jos. N. Shriver, 
Ss. J. Ady, + W. Feeser, Col. 
Phillips, V. Stockham. 

Hospitality Committee, Sindalt Herbert Randall, 
Gamse W. Krebs, 
John May, Hichura Dorsey, 
Carl Cooling, Geo. C. Sauter, 
Robert Rouse, Henry Doeller, 
Jr., Jas. F. Cole, E. Everett 


Gibbs. 
Publicity Committee, Arthur I. Judge, Edw. A. Kerr, 
Chas. G. Summers, Jr. 
Counsel C. John Beeuwkes. 


Chemist Leroy Strasburger. 
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otherwise noted) and subject to the customary discount for cash. 


THE CANNING TRADE 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally. quoted for lots of wholesale size, usual terms f. 0. b. Baltimore (unless 


few may take less for a personal reason, but these: Wine represent the general market at this date. 


Baltimore figures corrected 
. (*) Howard E. Jones & Co. 


Canned Vegetables 


Balto. 


ASPARAGUS*—(Calif.) 


White Mammoth, No. 2% 
White Mam., Peeled, No. 2%. 
Green Mammoth, No. 
White, Large, No. 
Green, Large, No. 2 

White, Large, Peeled, 

White, Medium, No. 2% 
Green, Medium, No. 2%...... 
White, No. 2% 
Tips, White, Mam., No. 1 sq.... .... 
Tips, White, Small, No. . 
Tips, Green, Mam., No. 
Tips, Green, Small, No. 1 sq.... 3 


BAKED — 
Plain, No. 1....... 


In Sauce, No. .80 
Plain, NO. 2. 00 
In Sauce, No. 2.....--- 
Plain, No. 1.30 
In Sauce, No. 
BEANS#—Std. 


Stringless, Std. Cut Green, No.2 .85 
Steines, Std. Cut Green, No.10 4.50 
Stringless, Std. o. Gr. No. 2..  .95 
Stringless, Std. 
—> 
Stringless, 
Limas, reen, No. 
Limas, Std. White & > No. 2.. 1.25 


Limas, Std. White & Gr., No. 10.9.00 
Limas, Soaked, No. 2........ 
Red Kidney, Std. No. 10........ okaniee 


No. 
Whole, No. 00 
CARROTS$ 
Std. Sliced, No. 2....... 1.00 
Std. Sliced, No. 10. caeteaie 
Std. Diced, No. 2.. POE 
Std. Diced, No. 10..........ee0+ 4.50 
CORNt 


Std. Evergreen, No. 2.. sa -80 
Std. Evergreen, No. 2, f.0.b. Go. .75 
Std. Shoepeg, No. -85 
Std. Shoepeg, No. 2. Go.:: -80 
Ex. Std. Shoepeg, No. 2...... -90 
Ex. Std. Shoepeg, Nov 2,f.0.b. Co. [90 
Fancy Shoepeg, No. 


— Crushed, No. 2, f.o.b. Co.:: 

Std. Crushed, No. 2........ 0 
Std. Crushed, No.2, f.0.b.Co. 
HOMINY¢ 
Standard, Split, No. 3.......ccce. 1.00 
Standard, Split, No. 10.......... 3.25 


MIXED VEGETABLES} 


Standard, No. 10.. -- 4.50 
Fancy, No. 10... 
OKRA AND TOMATOESt 

Out 
PEASt 

No. 1 Sieve, > 2, f.o.b. County. + 35 

No. 2 Sieve, No. 2, f.o.b. County. 1 20 
No. 3 Sieve, No. 2, f.o.b. County. .95 
No. 4 Sieve, No. 2, f.0.b. County. -95 


. 5 Sieve, No. 2.. 
Seconds, No. Bos 
Standard, No. 
Std! No. i No. t.. 

J. Sifted, 3 Sieve, No. -85 
Ex. St ‘d., 


No. 2 No.1 (90 
Fancy Petit Pois, -00 
PUMPKIN¢ 
Standard, No. 3........ 
Standard, No. 10............ ee 


1.00 


2, f.0.b. Co.. 1.05 
87% 


by these Brokers: 


(t) Thos. 


Meehan & Co. 


(t) Jos. Zoller & Co., Inc. 


(§) A. E. Kidwell & C 


35 


****Many canners get higher prices for their goods; some 


New York prices corrected by our Special Tecisiissidiithdes 


SAUERKRAUT} 
Standard, No. 2 95 1.10 
Standard. No. 1.10 
Standard. No. +15 «1.40 
Standard, No. 4.50 
SPINACH? 
Standard, No. 45 1.60 
Standard, No. Out. 1.65 
Standard, No. 10............ 4.50 4.90 
SUCCOTASH?{ 
Stand. Green Corn, Green Limas. 1.20 Out 
(Triple) No. 2 (with Tomatoes).1.40 1.40 
Std. (green Corn, dried Limas) Out 1.30 
SWEET POTATOESt 
Standard, No. 2..... 
Standard, NO: 45 1.60 
Standard, 1.96 
TOMATOESt 
Fancy, No. 2, f.o.b. County..... .80 -95 
ancy, No. 0. ounty.... 
Ext. Std., No. 2, t.0.b. County. 
Ext. Std., No. ‘t.o.b. County.. 
No. 10, f.0.b. G 
. No. }. ounty........ 
Std. No. 2. f.o.b. 
Std. No. 2%...... Out 
Ds 1.02 1.22 
Std. No. f.0.b. County........ 1.0 1.22% 
Std. No. 10, f.o.b. County. 
TOMATO PUREE?t 
Std. No. 1, Whole Stock........ 4 57% 
Std. No. 10, Whole Stock....... 3.50: 3.75 
Std. No. 1, Trimmings.......... 52% 
Std. No. 10, Trimmings.........3.00 3.40 
Canned Fruits 
APPLES*—F. O. B. Factory 
Michigan, No. 10.. 4.25 
New York, No. 10. 4.60 
4.00 
Md., No. 1.40 
APRICOTS*# 
California Standard, No. 2%......... 3.50 
California Choice, No. 2 
California Fancy, No. 2%........... 3.10 
BLACKBERRIES§ 
Standard, No. 2, Preserved...... 2.00 2.25 
BLUEBERRIESS§ 
CHERRIESS§ 
Standard, Red, Water, No. 2....1.40 1.40 
Standard, White, Syrup, No. 2..1.90 32.00 
Red Pitted, 50 Out 
Sour Pitted R 
California Standard Out 2.40 
California Fancy, No. 2%........... 3.25 
GOOSEBERRIES§& 
PEACHES* 
California Std., No. 2%, Y. C...2.35 2.30 
California Choice, No. 2% Y. C..3.60 3.45 
California Fancy, No. cess 
PEACHES+ 
Extra Sliced Yellow, No. 1......1.35 1.45 
Standard White, No. 2.......... Out 
Standard Yellow, No. 2......... Out 1.60 
Seconds, White, No. 2............ Out Out 
Seconds, Yellow, No. 2 Ou Out 
Standards, White, No. 3 4 


Standards, Yellow, Ne. 8.. @ut 
Dxtre Standard Yellow, Ne. 2.00 


CANNED FRUITS—Continued 
Balto. 


Extra Standard No. 3.... 


Standards, No. 2, 
Extra 


PINEAPPLE® 

Bahama Sliced, Extra, No. 2.. 
Bahama, Grated, Extra, No. 2.. 
Bahama, = Std., No. 


Hawaii, Sliced, Std 
Hawaii, Sliced. 
Hawai, Sliced, No. 


» No. 


Crushed, Extra, No. 7.85 
2.50 


RASPBERRIES§ 


Black, Water, No. > 
Red, Water, No. 2.. 


Red, Syrup, No. 2.. ° a4 
Red, Water, No. 
STRAWBERRIES§ 

Extra , No. 2.. Out 
Preserved, No. 2........ Out 
Standard, No. SS 


Canned Fish 


HERRING ROE®* 
Standard, No. 2, Factory, 18 oz. 
LOBSTER* 

Flats, 1 Ib. cases, 4 doz.. 


Flats, % Ib. cases, 4 doz. 
Flats, 


- 1.60 


OYSTERS* 

Standards, 4 oz..... 1.40 
Standards, 5 oz...... 
Standards, 10 OB. 
Selects, 6 oz........ 3.25 
SALMON®*# 

Red Alaska, Tall, No. 1 

Red Alaska, Flat, No. 

Cohoe; Tall, NG: 

Coho, Fiat, No: 1... 

Cohoe, Flat, No. %.. 

Columbia, Flat, No. 1 

SHRIMP* 

1.30 
SARDINES—Domestic, per Case* 
F. O. B., °25 pack 

Oil, Decorated............ 6.00 
% Tomate, Carton Out 
Mustard, Keyless ............ 5.00 
% Mustard, Keyless ............ 4.75 
TUNA FISH—White, per Case* 


California, 4s, Blue Fin 
California, 1s, - 


Califernia, , Striped 
California, 1s, Striped 
Califernia ellew 


1-05, 


: 
mu Y. 1.90 2. 
1.50 
3.00 ries, Unpeeled, No. 3......... out : 
3.05 Pies, Peeled, No. ‘Ga ont 
3.00 Pies, Unpeeled, No. 10........... Out Out ie 
Pies, Peeled, No. 10............ Out 8.00 
3.20 2, in Syrup....1.25 1.40 —- 
q 3.25 Standards, No. 3, in Water...... 
4 3.40 Standards, No. 3, in Syrup......1.60 1.75 
1.10 eeee eree 
2%.... 2.35 2.35 
Out 2 2.15 
2.05 
: 4.75 Out 
1.10 10.50 
5.25 11.50 
1.15 Out 
Out Oui 
Out 
BEETSt 2.10 
1.50 reserved, No. 1....... 1.20 
5.30 Standard, Water, No. 1 10.25 A 
. 2.36 
| 
1.60 
1:70 
1.17% 3.15 
2.40 
1.10 
Out 
3.70 
2.00 
1.20 2.95 
3.75 Out 
1.20 
1.00 
1.10 1.40 
5.25 
1.20 
1.50 
1.95 
1.80 
1.40 
6.50 
8.90 
17.00 
7.50 
14.00 
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BALTIMORE, MARCH 15, 1926 


WEEKLY REVIEW 


Tomatoes Have Not Reached An Historic Low Level—Chain 
Stores Distribute Them at 4 Cans for 20 Cents—A New 
Day of Distribution—Futures Are Very Dull in the 
Staples But Nearly Normal in Other Items. 

Spinach Cleaning Up—Winter Vege- 
table Crops in South Hurt. 


O RECORDS—The fact that some of the big chain stores 
have been selling tomatoes at 4 cans for 20 cents, and it 
is to‘ be presumed they were No. 2 cans of tomatoes, 
has caused some students of the market to believe that such 
are record low prices for tomatoes. These are record low 
prices for recent years, but by no means represent as low 
prices as have been seen on canned tomatoes. At the price of 
4 cans for 20 cents, or 80 cents per dozen retail, if the goods are 
at all passable, they are certainly a low price to the consumer, 
and the consumers are taking them in this light. But there 
have been any number of sales of No. 2 standard tomatoes at 
65 cents by canners, and these the chain stores could very 
readily sell in nearby territory, that is, without heavy freight 
end handling charges, at 80 cents per dozen. That is exactly 
the position where the chain stores have come to the rescue 
of the canning industry, in affording a quick and immediate out- 
let for a surplus of goods. But more important than this is 
the effect such selling has had in breaking down an age-old 
custom of the wholesale grocers, and of the retailers as well. 
Briefly to explain this and at the same time clear up any 
idea that a record has been established, we need only relate 
that in 1907, when the duties of the writer, as a United States 
food and drug inspector, required him to call upon and inspect 
the stocks of wholesale grocery establishments in many sections 
of the country, No. 3 standard tomatoes were selling, by the 
canners, at 60 cents per dozen, and they were moving very slowly 
and the industry was greatly depressed because the surplus 
could not be disposed of. We found one great cause of this 
slow movement, because at the low canner-prices they ought to 
have moved quickly, was that the wholesalers were putting these 
60-cent goods out at 85 cents. When we protested that this 
was an unfair profit, and was checking the consumption, these 
wholesalers replied, “This is our regular 85-cent tomato.” And 
this reply was not confined to any one or two wholesalers or to 
any particular section, but was general. One would suppose 
that some far-seeing wholesalers would have been willing to cut 
this excessive profit, at least a little, and “clean up” on this item, 
but if any did so the effect was not noticeable. The wholesaler 
in those days had no prod to make him hustle as they have today 
in the chain stores, and as they had a little later in the meat 
packers, now out of the game but promising to return shortly 
to it. 


And the chain stores are not only cleaning out the. surplus 
of canned tomatoes and putting it into consumption—not on their 
shelves—but they are also cleaning up the surplus of canned 
corn and canned peas. Little wonder that the canners welcome 
these fine distributors of their goods. But to definitely settle 


this “record question,’ if anyone will refer to the Almanac of 
the Canning Industry, 1926, pages 88-89, he will find that No. 3 
tomatoes have sold at lower prices than No. 2 tomatoes are 
selling today, and as late as January, 1915. In fact No. 3 
tomatoes have sold as low as 55 cents to 57% cents for stand- 
ards, and standard corn has been known to sell as low as 37% 
cents. Of course these low prices were under different condi- 
tions from those obtaining now, because crops and labor and 
cans and all else were then but a fraction of what these items 
are today. Proportionately the prices on all staple canned foods 
are lower today than ever before, and in that sense are a real 
record. At the same time the consumption of the goods is 
setting a record, and all because the goods are priced to the 
consumers upon the real basis of cost, and not because they are 
“our regular 85-cent” goods. 


HE MARKET-There is a considerable amount of business 
in canned foods passing each week. The jobbers are tak- 
ing good sized blocks of most items, at the low prices, 
because they know that the goods represent real bargains. Yet 
despite this good business, as it is reported, the market on the 
staples is weak. Tomatoes continue to be offered at the low 
prices, and the excuse is made that the canners fear they will 
not clean out before the next canning season. That sounds much 
like the story of the man who blew out his brains because he was 
afraid he would die. In any event they can now rest assured 
that they have made the loss which they feared they might 
have if they held the goods. No one would be safe, possibly, 
in saying that the prices on the three great staples—corn, peas, 
and tomatoes—will be better later on, but one would be just 
as far wrong if he said there is no possibility of better prices. 
The chances seem very good for better prices later in the spring, 
especially on tomatoes, but also on peas and corn. The tre- 
mendous consumption which has been noted is bound to have 
an effect upon the holdings, and if reports can be credited there 
is not a large holding of fair standard goods, or better. The 
goods of poor grade have a very slim Fring for buyers will 
not take them while they can get better goods; or if they take 
them they must be priced at very low levels. On the better 
grades the indications are all promising and we do not believe 
a holder is warranted in selling at today’s low prices. This 
depression applies only to the three great staples, as all other 
items are in quite good condition. . 
Futures in other items, with the possible exception of string- 
less beans, are reported as moving fairly well. ‘here is some 
buying of tomatoes, corn and peas, as futures, but except where 
it is the taking of usual, regularly placed orders, the prices are 
not to the benefit of the canners. Peas ought to be moving well 
in futures at this time, but they are not. The canners do not 
feel like selling themselves out at or below cost, and the buyers 
do not feel like taking contracts which they think will net them 
a loss later on. They would rather buy spots at the lower price. 
The minimum on standard futures is 90c, as the canners look 
at it; but the buyers can get spots, standards, at 85c, and they 
have a feeling that possibly they can be bought at even better 
prices, or will be soon. In the face of such a condition the fu- 


ture market must remain dead. 

The same thing is relatively true of canned corn: the job- 
bers believe there is enough spot canned corn in existence to 
supply their wants and they are not inclined to gamble on fu- 


36 
1 
| —_— 


March 15, 1926 


tures. Prices on spot corn are weak, and the market hears 
rumors of sales of spot goods at lower prices, keeping it upset. 
Buyers are taking or have taken their special orders in futures, 
but otherwise are not interested. 

Stringless beans is another pack in which the rumor is 
working overtime. As fast as one interest denies that string- 
less bean can be bought for less than 85c, another rumor comes 
of a sale at 80c. The men who embarked upon the stringless 
bean game last year are sadder and wiser at this time. The 
market page shows no changes in the prices of this item. : 

Spinach is gradually working out of stock in this section 
particularly, and one by one the different sizes are marked out 
of quotation. This is good work in face of the approaching can- 
ning season. California reports ideal weather conditions for 
its crop, but in the balance of the country the winter holds its 
grip in relentless fashion, and nothing can be said of the crop, 
except that much of the nearby early planted—for market-stall 
trade—crop has been killed. All along the Southern borders of 
the country, where early spring crops are grown to reach the 
fresh markets of the North before ours are ready, have suf- 
fered this year, and spinach, tomatoes and all else are failures. 
That will mean an extended market for canned foods, and wiil 
help just that much. 


NEW YORK MARKET 


By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


THE CANNING TRADE 


ing Continues Active—Tomatoes Continue To Be Offered 
Prices—Corn Dull—Peas Move Slowly—Chain 
Stores Pushing the Sale of Canned Foods—Some 
Low Prices Quoted to the Consumers—Sal- 
mon Quiet—String Beans at Low 
Prices—Future Fruits Stronger. 

Notes of the Trade. 

New York, March 10, 1926. 


HE SITUATION—The lull in canned foods trading which 
T normally develops during the first quarter of the year, 

only to give way to the time-honored “spring-buying move- 
ment” has failed to materialize this year. Buying of many 
items of canned foods has been consistently active ever since the 
completion of inventories early in January, and gives every 
indication of holding up well for the balance of the season. 
Wholesale grocers and chain-store distributors, as a class, are 
not as prone to go to extreme as are canners In many instances, 
and consequently they have spread their buying, picking up only 
small quantities for immediate requirements. Reports of ad- 
vanced prices at the canneries are receiving rigorous investiga- 
tion, and everything has been done to insure against any marking 
up of prices. The canners, unfortunately, in many cases lack 
this cohesion and are too prone to accept as truth anything they 
hear regarding prices—either advances or declines. 

Tomatoes—Although not all of the Southern packers have 
shown willingness to book orders at the price cuts recently made, 
there are apparently enough packers offering at today’s going 
prices to take care of demand. Present asking prices are as 
follows: 1s, 52% to 55 cents per dozen; 2s, 72% to 75 cents 
per dozen; 3s, $1.05 to $1.10 per dozen; 10s, $3.25 per dozen, 
all f. o. b. cannery, the inside prices representing those quoted 
by peninsula canners. Apparently many of the packers fear 
that the 1926 packing season will overtake them with carry-over 
stocks from 1925 on hand, and efforts are now being made to 
cut down these holdings. Comparatively few packers are quot- 
ing futures, and as prices are over the spot market, there is 
naturally no demand reported. 

Corn Quiet—In so far as actual buying is concerned, the 
market for standard corn was dull throughout the week. Pack- 
ers were showing a little more anxiety to do business, and 
standard 2s were variously quoted at 87% to 90 cents per dozen, 
f. o. b, Southern cannery, with buyers looking for further conces- 
sions. Future corn of Southern pack has been slow. Western 
corn packers are offering for prompt shipment at 85 to 90 cents 
per dozen, f. o. b. cannery, for standard 2s. Western standard 
futures are likewise dull. The market for fancy quality,corn is 
shewing little more strength, offerings being of smaller pro- 
portions. 

Peas Slow—There were no developments of general impor- 
tance in canned peas during the week. Some demand for futures 
of extra standard and fancy qualities was reported, but the 
market for standards was not coming in for much attention. 
Canners’ holdings of old pack standards and sub-standards are 
expected to prove a weakening influence in the market during 
the current year. Southern peas have not been coming in for 
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much demand, with canners disinclined to force sales through 
the medium of cut prices. 


Chain Store Prices—The current heavy consumption of 
canned foods in general is due in no small measure to the 
energetic manner in which the chain stores have taken hold of 
the market and pushed out their purchases to the consumers, 
giving the latter the benefit of the lower prices which ruled on 
many items of 1925 pack. A sample of the offerings of the 
chains is shown in the following excerpts from one of the adver- 
tisements which the Atlantic and Pacific Tea Company is’ run- 
ning in the New York City papers. Some of the offerings 
follow: Standard corn, peas, or string beans, under the com- 
pany’s “Iona” brand, 3 cans for 29 cents; “Iona” standard No. 2 
tematoes, 3 cans for 20 cents, the lowest price at which standard 
tomatoes have sold at retail in many years, averaging less than 
7 cents per can; No. 3 sauer kraut, 2 cans for 25 cents; fancy 
pumpkin, No. 3 cans, 2 cans for 25 cents; No. 2 cans apple sauce, 
2 cans for 25 cents; sardines, tomato sauce, 7 cents per quarter 
pound can; yellow cling peaches, 2's, 27 cents; 2s, 18 cents; 
spinach, 24s, 19 cents; Bartlett pears, 29 cents per can; fancy 
extra sifted peas, No. 2 can, 18 cents; fancy golden bantam corn, 
No. 2 can, 19 cents; fancy Crosby corn, No. 2 can, 18 cents; fancy 
wet shrimp, No. 1, 15 cents; Alaska red salmon, No. 1 can, 
37 cents; Columbia river fancy salmon, halves, 25 cents per can; 
1s, 45 cents per can; white meat tuna, halves, 25 cents per can; 
1s, 49 cents per can; and Norwegian sardines, 3 cans for 25 
cents. These are only samples of the extremely low prices 
which the chains are making on canned foods and account in 
part for the unusually heavy demand which has been noted 
during the past several omaaie. 


Salmon Quiet—Demand for salmon has been fair from the 
retail trade, but the latter appear now to have stocked for their 
_Lenten needs. The jobbing market is quiet. Packers during 
the past fortnight have advanced their quotations on all grades, 
and the buyers are now testing out the permanency of these new 
prices, by the well-known process of staying out of the market 


and waiting for something in the way of a break in quotations 
to turn up. 


Stringless Beans Easy—Although canners are not offering 
standard stringless beans below 8212 cents per dozen, the belief 
persists that some large trades have been put through under 
this figure. The chains have been exceptionally active in mer- 
Senne this product during the past few weeks, and it is 
believed that buying from this quarter will soon exert a strength- 
ening influence upon the market. 


Spot Fruits Strong—A stronger market for spot California 
canned fruits is reported. Offerings in the local jobbing market 
are growing scarcer right along, and with the Coast market well 
cleaned up, jobbers are showing more inclination to hold what- 
ever fruits they may have on hand for the demands of their 
own retail trade during the spring months. Future canned 
fruits are attracting some interest, it being reported that con- 
siderable s. a. p. business has been taken. A fair amount of 
interest has been shown in Northwestern canned fruits, opening 
prices on which were named during the latter part of February. 


Trade Personals—Henry Truitt of the Princeville (IIl.) 
Canning Company is 4 Hudson street visitor this week. 

. F. Leonard, of the Leonard Packing Company, Portland, 
was one of the popular members of the canning fraternity on 
“the street” during the week. 

Announcement is made by the Greater New York Wholesale 
Grocers’ Association of the appointment of an arbitration com- 
mittee which will hear all grievances arising between manu- 
facturers, jobbers, and the members of the organization. 

J. W. Deniger, of the Badger Canning Company, Beaver 
Dam, Wis., is visiting the market, stopping with his broker, 
H. F. C. Killian, Ine. 

Jersey was represented on Hudson street this week by 
Edward Wagner of the Pennington Canning Company of Pen- 
nington, N. J., who was visiting North and Dalzell, his com- 
pany’s brokers. 


M. Wilcox, of the Hornell (N. Y.) Wholesale Grocery Com- 
pany, was in town this week. 


50 Years of Service to Canners 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore Md. 


BROKERS and COMMISSION MERCHANTS 
ll Canners’ Accounts Solicited for Tip-Top Buyers. 
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CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


Meeting of League Very Successful—The List of Directors. 
» Against the Use of Corn Sugar Unless Declared on the 
Label—E. E. Chase Presented a Gold Watch—Golf 
Trophies Hotly Contested—Foreign Trade Council 
- Meets—Contracting for Tomatoes—Asparagus 
and Salmon To Be Nationally Advertised. 
Coast Notes. 


San Francisco, March 11th, 1926. 


HE CONVENTION—The annual meeting of the Canners 
League of California, held at the Hotel Del Monte, Feb- 
ruary 24th to 27th, proved a wonderfully successful one, 

the program having been closely followed out, with the attend- 

‘ance by far the largest on record. Directors whose terms had 

expired were re-elected, the full board consisting of Elmer E. 

‘Chase, Richmond-Chase Co.; J. C. Ainsley, J. C. Ainsley Pack- 

‘ing Co.; R. M. Barthold, California Packing Corp.; R. Bellin- 

gall, Pacific Coast Canning Co.; Allan Cutler, Cutler-Lubinger 

Packing Co.; A. W. Eames, California Packing Corp.; A. J. 

Field, Walter M. Field Co.; W. A. Gellersen, Libby, McNeill & 

Libby; George N. Herbert, Herbert Packing Co., Inc.; C. E. 

Hume, G. W. Hume Co.; D. L. Smith, Smith-Frank Packing 

Co.; Leslie S. Smith, Kings County Packing Co.; Charles E. 

Virden, Virden Packing Co., and F. A. Wilder, Pratt-Low Pre- 

serving Co. In conformity with the constitution and by-laws 

the Board of Directors, at their meeting March 2d, organized 
by choosing officers as follows: President, Frank E. Booth, of 
the F. E. Booth Company; vice-president, Leslie S. Smith, of 
the Kings County Packing Co.; vice-president, R. M. Barthold, 
of the California Packing Corp.; vice-president and secretary, 
Preston McKinney, and treasurer, R. Bellingall, of the Pacific 
Coast Canning Co. 


Among the resolutions passed at the convention was one 
strongly opposing the bill in Congress designed to permit the 
use of corn sugar in canning without declaring the fact on the 
label. This matter was given considerable attention, and it 
was the general opinion that to permit the use of corn sugar 
would be to break down standards which have been built up 
through years of effort. 


An interesting feature of the annual banquet, tendered by 
the American Can Company, was the presentation of a hand- 
some gold watch to retiring President Elmer E. Chase by Robert 
I. Bentley, on behalf of members of the Canners League. Mr. 
Bentley, now head of the California Packing Corporation, the 
largest concern of its kind in the world, told of early days in 
the canning business and of how ke and Mr. Chase secured jobs 
as solder boys in two San Jose canneries when cans were made 
by hand in the plants. At one time they considered engaging 
in the canning business together, but their employers raised 
their wages and they stuck to their jobs. 


While the business: program at the convention was a 
lengthy one, recreation was not neglected, and there was active 
competition for the magnificent silver golf trophies offered by 
the American Can Company. C. A. White, of the Hawaiian 
Pineapple Company, turned in the low gross score on the Pebble 
Branch course, with F. L. Monnet, of the Pratt-Low Preserv- 
ing Co., turning in the low net. On the Del Monte course C. E. 
Hume, of the G. W. Hume Co., had low gross; R. M. Barthold, 
of the California Packing Corporation, had low net; B. R. 
Hart, of the California Packing Corporation, had the combina- 
tion low gross, and J. R. Braden, of the Pratt-Low Preserving 
Co., received the consolation prize, which was a beautiful oil 
painting, presented by the Schmidt Lithograpn Company. 


' The new Del Monte Hotel is not yet in a completed form, 
and it was with some difficulty that accommodations were se- 
cured for all, since a convention of surgeons was also held there 
at the same time. On the morning scheduled for the cutting 
bee of the canners, delegates to the two conventions were rather 
amused to note an announcement on the bulletin board as fol- 
lows: “Surgeons meet at 10 o’clock. Cutting Bee at 10.15.” 


Foreign Trade Council—Following the convention of the 
Canners League of California at Del Monte came the conference 
of the Pacific Foreign Trade Council at San Francisco, in which 
California canners took an active part. Robert I. Bentley, pvres- 
ident of the California Packing Corporation, was general chair- 
man of this, and much of the proceedings during the three-day 
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session had a direct bearing upon the canned foods industry. 
Charles E. Virden, President of the Virden Packing Company, 
presided over one of the sessions, and a talk was made during 
the course of the conference by Stanley Powell, director of for- 


_ eign sales for the California Packing Corporation. 


Tomatoes—California packers are commencing to contract 
with growers for tomatoes for canning, and the indications are 
that the acreage will be about as usual. The prices offered 
range from $15 to $16.50 a ton, or about the same as last year, 
with quite a few contracts at the lower price. Last year’s pack 
proved heavier than was anticipated earlier in the season, and 
there is still a surplus in first hands, with prices none too firm. 
No. 2% Standards, with puree, which sold at $1.20 for a time, 
are now to be had at $1.10, and there has been talk of sales at 
even a lower figure. 


Asparagus—The California Asparagus Canners’ Associa- 
tion, made up of members of the Canners League of California 
who pack asparagus, is preparing to launch its campaign cf co- 
operative advertising in leading women’s magazines early in the 
summer, or as soon as fresh asparagus is off the market. The 
message will be carried to fully 12,000,000 readers, and it is be- 
lieved that the demand will be increased to such an extent that 
everything that can be packed will be readily disposed of. A 
fair volume of business on the new pack is being received, with 
very little cutting of prices. Growers are to receive about 3% 
cents a pound for their product, which is acknowledged to be as 
low as can possibly be the case under present conditions. 


Salmon—Salmon packers on the Pacific Coast are also pre- 
paring to engage in a national advertising campaign to increase 
the consumption of canned salmon. At least $200,000 will be 
expended on the campaign, and this amount has been pledged. 
Federal statistics show that the consumption of canned salmon 
during the five-year period, 1919-1923, was 1% pounds per cap- 
ita, and canners believe that this can be increased materially. 


Coast Notes—The annual report of the manager of the 
Haiku Fruit and Packing Co., Ltd., made at the annual meeting 
of stockholders at Haiku, Island of Maui, T. H., in February, 
sets forth that the total pack for 1925 was 888,656 cases, as 
compared with an estimate of 800,000 cases early in the season, 
and an output of 592,073 cases in 1924. The 1926 crop indicates 
a yield of about 29,000 tons of pineapples frem 3,218 acres, and 
an output of close to 800,000 cases. 

E. B. Gross, sardine packer of Monterey, Cal., attended the 
conference of the Pacific Foreign Trade Ceuncil at San Fran- 


cisco the first week in March, and presented data on Monterey 
harbor and its needs. 


W. T. Nardin, vice-president of the Pet Milk Company, St. 
Louis, Mo., paid San Francisco a visit lat2 in February. In turn 
A. G. Lang, of the Lang & Stroh Co., which handles the account 
_—_ attended the sales conference of the company held at New 

ork. 

Arrangements have been completed whereby Eugene M. 
O’Neill, of San Francisco, will handle the lines of the Kiser & 
Hoe Canning Co., corn packers, of Columbus, O. 


CHICAGO MARKET 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


Hard Winter and Much Sickness—Future Prices Have Been 
Named as Feelers—Some Corn Moving—Green Vege- 
tables Scarce and This Helps Canned Foods. 


Chicago, March 11, 1926. 


AD WEATHER—We have had a terrible winter season in 
Chicago. It began early and is continuing late. We have 
had but a very few sunny days since the first of December 

last. Everybody or every other body has come down with the 
flu, and I am now writing this communication propped up in bed 
with pillows. It is the first time that I have taken to my bed 
from sickness for about twenty-five years. It seems to me that 
there is an epidemic of flu in all the large cities. The weather 
at the National Canners Convention at Louisville last of January 
was awful, very cold and wet, and a good many cases of the 
influenza were contracted there. Four deaths of good men 
occurred at the convention and immediatély after it. 


__ Prices on futures in canned foods have been generally named; 
if not openly and publicly they have been named confidentially 
and on nearly all kinds of canned foods. Such prices are to an 
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extent experimental, feelers as it might be called, and are of 
course liable to change when the prices for futures are generally 
announced and publicly named. 

There is some movement of canned corn from canners to 
wholesalers but in smaller lots and less frequent purchases than 
for several weeks past. The attention of buyers seems to have 
been diverted from standard corn to fancy, and I have heard 
of a number of sales very recently of fancy Country Gentleman 
canned corn at $1.20 f. o. b. canneries, and some nice extra 
standard corn at 95 cents and $1 f. 0. b. canneries. It is reported 
that No. 1 size and No. 10 size of canned corn is closed out and 
brokers report that they are unable to find any unsold in 
first hands. 


Canned string and stringless green beans were rather 
heavily produced in 1925, and having opened at high prices did 
not sell well. Prices have been greatly reduced of late and I 
have heard of the sale of some good round lots of them, both 
in size two and size ten. 


There is one thing about the inclement weather, which is, 
that it has prevented the free movement of early vegetables 
from the South and has thereby given the distribution of canned 
foods a chance. The few raw vegetables that are exposed for 
sale in the retail grocery stores are priced very high, straw- 
berries at 75 cents the quart box, for illustration. 


As an illustration of the variability of the weather here, 
it was bitterly cold with a blizzard blowing for yesterday and 
the day before, and it is now snowing heavily. 


Canned tomatoes are quiet and are not selling in a regular 
way as needed, but a few sales are being made to the larger 
buyers who feel that the bottom price has been reached and 
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that there is a speculative opportunity in this article, Prices 
are nominal and every owner has a different price. =~--  { 
Canned peas are uninteresting to buyers just now and 
brokers report that they are making very -few sales of spot 
goods and none at all of future peas. I have heard nothing 
further about the proposed American Food Brokers Association 
mentioned last week. Maybe it died a-bornin’. 
The Sesqui-Centennial International Exposition, to be’ held 
at Philadelphia June 1 to December 1, 1926, has established 
offices here in Chicago and is working hard to arouse the 
interest of canners and those interested in the canning industry. 
They are going to provide a separate and special building for 
canned foods and to install a number of features that will 
attract the attention of consumers to canned foods. H. R. Burr, 
a Wisconsin pea canner and chairman of the Pea Section of the 
National Canners Association, is chairman of the Canned Foods 
Section of the big exposition and is leaving nothing undone. to 
make that department at the Exposition a great success. — 


i THE BOOK YOU NEED !! 


- e 
) “A Complete Course in Canning.” 
5th Edition Price $10.00 
Published by THE CANNING TRADE. 


What Canned Foods Distributors are Doing ; 


American Wholesale Grocers’ Association Plans Semi-Annual Census of Canned Foods 
Stocks—Plan Would Stabilize Industry if Adequate Cooperation is Forthcoming— 
Expect Consent Decree Case to Come up in April—Other News 
and Notes of the Industry. 


TATISTICS OF HOLDINGS—The American Wholesale Gro- 
S cers Association has put before the wholesale grocery trade 
of the country a proposition of utmost importance to can- 
ners, brokers and distributors of canned foods alike. Secretary 
R. H. Rowe of the American Association announces that at the 
recent National Distribution Conference held in Washington it 
was deemed wise and appropriate that the Department of Com- 
merce make a census of distribution analogous to the census of 
manufacturers, as now conducted by the Department. .The 
American Wholesale Grocers Association has been asked by the 
Department of Commerce if wholesale grocers would be inter- 
ested in a census of canned food stocks and would co-operate 
with the Department of Commerce in filing out questionnaires 
as to the amount of such canned food stock on hand January 1 
and July 1 of each year. We would be pleased, therefore, to 
have communications from wholesale grocers, letting us know 
if they approve the proposed census of canned food stocks and 
will cooperate in the way indicated. It has been suggested to 
the Department of Commerce that such statistics on canned 
foods, gathered, compiled, and published, would be of great 
value to all factors in the canned foods trade, rendering more 
certain canned foods commitments on the part of wholesale gro- 
cers, brokers and canners, relieving such commitments of some 
of their speculative features, and putting them more largely 
upon the basis of the ascertained facts. 


A census such as that outlined by the American Wholesale 
Grocers is something the need of which has long been felt in the 
industry, and if the American can put the plan across, it will 
be performing an invaluable service to the industry. Such a 
census, if properly handled, would take the canned food indus- 
try out of the “hit-or-miss” class, and would make the industry 
more business-like in all ways. It would benefit both the canner 
and the jobber, would avoid over-production, and to some extent 
under-production, and would probably revolutionize the booking 
of futures. It would also serve to perhaps help some of the 

hit-or-miss” canners, who with little knowledge of costs, and 


in many instances questionable business acumen, undermine the 
markets for their fellows year after year. The canner who in 
previous years has declared that the tomato market “looks 
good” and that he will operate at capacity and take a chance on 
catching the market “right” will not have to take so much of a 
chance if he has accurate data regarding stocks on hand. The 
census such as that proposed by the American would work nicely 
with the National Canners Association’s annual data on pro- 
duction, and would give an accurate idea of consumption. In 
this way distributors and producers alike would know what lines 
they would have to “get behind.” 

Consent Decree Case—It is expected that further light on 
the status of the “Consent Decree” involving the meat packers 
will be shed by court developments next month. The appeals of 
Armour and Swift to have the court declare the decree invalid 
are pending, and it is expected that they will be reached on 
the calendar next month. The dismissal of the appeals of the 
United States and of the National Wholesale Grocers Associa- 
tion leaves the orders of the Supreme Court of the District of 
Columbia, suspending the operation of the consent decree, to 
stand until a further hearing is held. The decision on the ap- 
peal which the meat packers had filed will indicate the court’s 
opinion as to the validity of the decree. In the event that the 
decision favors the meat packers, it is expected that the Depart- 
ment of Justice and counsel for the National and American 
Wholesale Grocers Associations will carry the case into : the 
United States Supreme Court for final decision. 


Canned Foods Futures—Wholesale grocers and chain-store 
canned foods buyers are rather perplexed as to the safest course 
to pursue in placing contracts covering their canned foods re- 
quirements for the coming season. This uncertainty is confined 
principally to the “big three” of the canned foods industry— 
corn, peas and tomatoes. In all of these items, packs last year 
were very heavy, and considerable doubt exists as to the quan- 
tities which have actually gone into consumption, and the hold- 
ings of the canners. At present, it appears that the jobbers 
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will be ultra-conservative in their future policy on these three 
items. Private label distributors will, of course, be anxious to 
cover themselves on fancy siftings of peas from the 1926 pack, 
and it is probable that the canners will be able to force the 


buyers to book certain proportions of standards and extra stand. - 


ards to get the wanted fancy grades. In corn and tomatoes, the 
outlook is less rosy, and it would appear that conservatism in 
operations should be the watchword of both canner and dis- 
tributor this year. The canned fruits market has strengthened 
materially, and a favorable outlook appears in this branch of 
the industry. Export buying is an increasingly important 


factor in the situation, and canners have a more diversified out- . 


let for their packs now that Europe’s markets are again open- 
ing up. 

Grocery Company Plans—According to reports 
from Chicago, the Western Grocery Company, already one of 
the larger factors in the wholesale grocery business in the Mid- 
West, plans further expansion in the near future. It is reported 
that the company is negotiating for the acquisition of grocery 
jobbing concerns in Minnesota and Iowa. The expansion, when 
completed, is expected to double the business of the company. 
The company now operates about a dozen branch houses, scat- 
tered in principal jobbing centers in Iowa, Minnesota and 
Illinois. 

New York Jobbers To Meet—Considerable interest attaches 
to the forthcoming annual convention of the New York Whole- 
sale Grocers, which will be held in New York City, April 14 and 
15. This event has become more than a State convention, in the 
attendance it attracts, and the importance of its programs. A 
feature of the New York convention is the “Question Box,” in 
which questions on trade topics may be anonymous!y left, to be 
taken up for general discussion in executive association. In com- 
menting on the convention plans for this year, Joseph Seeman, 
of Seeman Bros., chairman of the convention committee, says: 
“Reports from all over the State indicate that our members con- 
sider the question box the most interesting and profitable part 
of the convention. During the past year many perplexities have 
arisen in the conduct of your business. Note these questions and 
have them typewritten; sign them or not, as you like. Mail 
them to the office or bring them with you and deposit them in 
the question box. Ask your department heads and salesmen for 
their questions. The opportunity for presenting questions is not 
confined to members only; anyone in attendance may present a 
question, or anyone who hears about the convention may mail a 
question to the office. At the executive session, when the aues- 
tion box is opened, only wholesale grocers are present. There 
will be no outside speakers at the question box session this 
year.” Just what good it will do any but wholesale grocers to 
present questions, when only wholesale grocers are permitted at 
the session in which the questions are taken up, is a matter for 
conjecture. 

National Tea Adding Stores—George Rasmussen, president 
of the National Tea Company, chain store operators, in his an- 
nual report says: “The company continued its expansion pro- 
gram in 1925 by adding 163 new stores, which brought the total 
in operation at December 31, 1925, to 761 stores, as compared 
with 598 at December 31, 1924. Since 104 stores of this in- 
crease were opened in the last half of 1925, the earning power 
of same was not felt in that year, but should greatly add to the 
profits of 1926 and subsequent years.” 

D. Pender Also Growing—The David Pender Grocery Com- 
pany, since January 1 this year has opened eleven new stores, 
bringing the total of the stores in the Pender chain up to 253. 
Sales by the company during February totaled $764,591—a gain 
of more than 30 per cent over the $588,036 net sales in February 
of last year. 

Court Enjoins National Foods Products Corporation—The 
National Food Products Corporation, which some in the industry 
had professed to see as a potential “food trust.” has had its 
plans nipped in the bud by the action of the Department of 
Juctice in bringing suit to forestall the securing of the control 
in various food-producing companies which it had been reported 
the company was seeking. The case was disposed of by the 
entry of a “consent decree” in the Southern District Federal 
Court in New York city requiring the corporation to divest it- 
self within sixty days of control of seven large food companies. 
The companies in which stock must be relinquished are as fol- 
lows: Abbotts-Alderney Dairies, Inc., James Butler, Inc., Econ- 
omy Stores Corporation, Great Atlantic & Pacific Tea Company, 
Inc., National Dairy Products Corporation, Reid Ice Cream Cor- 
poration. The court also ordered that control must also be re- 
linquished of either the First National Stores, Inc., or the 
United States Stores Corporation. There is considerable doubt 
that the National Food Products Corporation ever had anything 
approaching control in most of the companies mentioned. In 


|_| 


“Invincible” 


STRING BEAN GRADER 


Last year in the midst of the season a 
well known Michigan Packer wrote 
us: — ‘‘We are making payment for 
the machine, being satisfied that it ac- 
complishes our purpose better than any 
other method we know of.’’ 


Did you ever try Snipping beans 
before grading them? 


You get more capacity and more 
uniform grades. 


_We advise your ordering early 


a... to prevent disappointment. = 


Have you had our catalog yet ? 


S. HOWES CO., INC. 


INVINCIBLE GRAIN CLEANER CO. 
SILVER CREEK, N. Y. 
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NOW’S THE TIME 


You should have a copy of this invaluable book 


on hand for quick, ready reference. 


It may be the means of saving you many dollars in 


Spoiled goods or ruined quality. 
| It Is Insurance Against 
Mistakes. 


Men who have it say they would not take $1000. 
for it if they could not get another copy. 


A Processor of 35 years experience said he did 
not know how much he needed it. 


THIS BOOK furnishes the answer to the man who really wants to im- 
prove his quality, and have his goods safe and always dependable. 


You may think you Do Not Need It-- 
But the house with this book in the Safe 
feels a confidence, an-ease-of-mind, which 
no other $10.00 can buy !! 


PRICE $10.00 with order, postage prepaid. 
For Sale By All Supply Houses, Dealers etc, Published by 
THE CANNING TRADE 
Baltimore, Md. 
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any event, most of the companies mentioned have publicly denied 
that the corporation had anything in the nature of control, and 
it appears that the holdings were limited to small blocks of stock 
in most of the companies involved. 


What’s doing in all parts of the Country. New firms, 
changes etc. 


at. 


| CANNING NEWS AND NOTES 


Junction City, Ky—B. C. Moseley, of Roanoke, Va., will 
operate a canning factory here, packing tomatoes the coming 
season. 


Mt. Sterling, Ky.—After over fifteen years connection with 
the Nichols canning plant in Washington C. H., Edward Christy 
has resigned from his present position as superintendent of the 
plant to go to Mt. Sterling, where he will be superintendent of 
the plant of the newly-organized Mt. Sterling Canning Company, 
of which Messrs. Schadel and Cochran, of Washington C. H., are 
organizers. He began his new duties March 1st, and will super- 
vise the building operations of the new plant, which will begin 
soon. 

Liberty Center, O.—The Fremont Kraut Company has 
bought the pickle plant at Neopolis, which they will rebuild. 

Newport, Tenn.—Stokely Brothers Co., of Newport, recently 
closed a deal wherey they become the owners of about 1,000 acres 
of fine farming lands just outside the corporate limits of the 
town of Tellico Plains, in Monroe county, and have already com- 
menced the erection of a large canning plant on the property. 
It is expected that the plant will be ready for operation for the 
coming season. ,The plant and the farming lands will represent 
an investment of around $300,000. The growth of the business 
of this concern has been phenomenal, and Stokely Bros. prod- 
ucts are known wherever canned foods are used. In some sec- 
tions housewives demand the Stokely brands and are. not satisfied 
with any other. 

Arlington, Ind.—A corporation has been formed to erect and 
operate a corn-canning plant on the old Churchill farm, just east 
of Arlington, and ground will be broken as soon as weather per- 
mits. The plant will be of a capacity to take care of from 800 
to 1,000 acres of sweet corn, and it is intended to pack only the 
highest quality corn. 

The incorporation papers are for $50,000—$40,000 of which 
is common stock and all fully subscribed, and $10,000 in 7 per 
cent preferred stock, which later will be offered to the public. 

The following are the officers: President, W. M. Patterson, 
who has been connected with the Morristown Canning Company 
for the past three years; vice-president, Walter E. L. Scheffler, 
who has been connected with a Shelbyville canning plant for 
several years and who will have charge of contracting with and 
instructing the growers in the proper development of the sweet 
corn, general manager O. H. Woodard, who has now moved to 
Arlington, and has had twenty years experience in this kind of 
work; secretary and treasurer, Elmer Hutchinson. These gen- 
tlemen, with J. F. Downey, cashier of the Arlington Bank, will 
constitute the board of directors. 

Loogootee, Ind.—The Snider Preserve Company’s plant at 
Loogootee, Ind., will not be operated this year, owing to the large 
carry-over of the ’25 packs in all sections. 


AMSCAN 


CERTIFIED 


SEALING FLuID 
‘‘The Golden Band”; 


Insist on AMSCAN for your 


cans next season—and be safe 
THE MAX AMS MACHINE CO., NEW YORK 
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Summitville, Ind—The plant of the Summitville Canning 
Company was destroyed by fire February 26, with a loss esti- 
mated at $150,000. 

Starting near a stove in the office of the plant, the flames 
were fanned by a high wind and were soon beyond control. 

Aid was summoned from Alexandria and the Alexandria 
firemen helped save nearby buildings. 

_Officers of the company placed the loss on the building and 
equipment at~$100,000, and the loss on canned foods stored in 
the factory at $50,000; all covered by insurance. 

_. Mound City, Ill—The Sears & Nicholls Canning Company 
will operate only its Mound City plant in Illinois this coming 
season. All its Kentucky plants will remain idle. 

Fremont, Mich.—The past year was a very successful one 
for the Fremont Canning Company, according to the showing 
made at the annual meeting held last week. The gross sales 
omounted to $1,069,912.54, a total of 466 cars of canned foods 
being shipped during the year. The biggest pack was in pork 
end beans, 3,799,320 cans being packed, with red kidney beans 
a close second. Tomatoes will be added to the list of products 
canned this year, and investigation will be made into the possi- 
bilities for asparagus and spinach. A new two story and base- 
ment warehouse, 60x96, will be constructed, arranged to give 
17,000 square feet additional floor space. 

Stockton, Mo.—Owing to the rapid growth of the canning 
industry in Missouri the past few years, Commissioner G. A. 
Auerswald, of the State Food and Drug Department, has made 
tentative plans to include canneries in his inspections the fol- 
lowing season. 

It is estimated that there are approximately five hundred 
factories, devoted to the commercial canning of fruits and vege- 
tables, the majority of them located in the southern section of 
the State, now in operation annually during the summer and 
fall months. Owing to the vast acreage of tomatoes in the 
Ozark region, tomato canneries are to be found in almost every 
town and village in many counties. Sanitary conditions about 
some of these were found to be none too good by Commissioner 
Auerswald when he made a tour of personal inspection last fall 
over the territory where most of the canneries are located. 

It is expected that the rigid inspection planned by the Food 
and Drug Department will be appreciated both by the canners 
and the consuming public. Such work was never before at- 
tempted by this department. 


Douglas, Wyo.—A canning factory will be established in 


_ Cowley by the Peterson interests of Richfield, Utah, who have 


completed negotiations for the dehydrating plant building owned 
by the Teton Gas Products Company. Machinery and a $50,000 
consignment of cans have been ordered shipped to Cowley. Work 
of installing the plant is under way. 

Nampa, Ida.—H. J. Heinz Company plans pickle bottling 
plant here. H. H. Cowan, agent. 

Fairview, Mont.—Gedney Pickle Company, of Minneapolis, 
plans to withdraw from this territory next year. 

La Habra, Cal.—A canning plant is to be erected on the 
Bastanchury Ranch. Plans have been prepared and work will 
be started at once. The plant will have a daily capacity of 
sixty tons. 


> MANUFACTURER 
CANNERS’»° PACKERS 
SUPPLIES 


824 MAIN ST. CINCINNATI,.O.U.S.A. 
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TRADE-MARK SPECIALIST 
ATTORNEY AT LAW (Since 1906) PATENT COUNSEL 
Recommended by The American Wholesale Grocers Association 
and Other National Organizations, aggregating 10,000 Members. Ask 
for references and particulars of Special Offer to Canners. 
Cc. E. RICHARDSON 
Albee Building WASHINGTON, D. C. 
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The 1926 Almanac of the Canning Industry 


California Packing Corporation 
, 101 California Street 
San Francisco, Feb. 19, 1926 

We would ask you also to send us ten (10) additional 
copies, with bill for same, and we will at once remit. 

We have had ten copies of the Almanac for a good 
many years, and hope to receive these promptly, as they are 
already sending in requests ‘all through the office. 

Yours truly, 
California Packing Corporation Library. 


The Great Atlantic & Pacific Tea Co. 
Jersey City, February 20, 1926 
Would you kindly forward us an extra copy of the 1926 
Almanac of the Canning Industry, for which we inclose our 
check for one dollar ? 
Yours truly, 
The Great Atlantic & Pacific Tea Company. 
D. McC. 


Inderrieden Canning Co. 
Chicago, Ill., Feb. 22, 1926 


May we ask you to send us two additional Almanacs of 
the Canning Industry 1926? 
Yours very truly, 
Inderrieden Canning Co. 


The J. M. Paver Company. 
Chicago, U. S. A. Feb. 22, 1926 

The 1926 Almanac received and, per usual, found it most 
interesting and instructive. 

The writer would personally like to keep this in his own 
desk and, at the same time, would like to have four other 
gentlemen connected with this Company to have one. 

Yours very truly, 
The J. M. Paver Company 
Per Paul W. Paver 


They are going fast! 


National Canners Association 
February 19, 1926 
Will you please send us about three copies of your 
Almanac? There are several here in the office who would 


like copies. If there is any charge, we will be glad to have 
you send us bill. 


Yours very truly, 
Frank E. Gorrell, 
Secretary. 


The Great Atlantic & Pacific Tea Co. 
Jersey City, February 23rd, 1926 


Kindly arrange to supply us with an additional copy of 
the 1926 Canned Foods Almanac—sending the bill to this 
office. 

Yours very truly, 
The Great Atlantic & Pacific Tea Company. 
| 


American Sheet & Tin Plate Co. 
Pittsburgh, Pa., Feb. 19, 1926. 
Please mail-copy to me at 1228 Frick Bldg., Pittsburgh. 
Enclosed find $1.00. 
Sincerely yours, 
John Jarrett 


Sprague, Warner & Company, Inc., 
Chicago, Ill., Jan. 29, 1926. 


We are enclosing our check amounting to $1.00 which 
we understand is in payment of one copy of the 1926 
Almanac. 


We would greatly appreciate it if you would kindly mail 
us a copy of this Almanac as soon as it is off the press. 
Very truly yours, 
Sprague, Warner & Company 
By H. P. Kahl, Traf. Mgr. 


If you want extra copies act quickly. 


You advertisers—who have been wasting your money on catch-penny publications put 
out about this time—and have ‘‘passed up’’ this Almanac—Note that these leading men in 
all lines want extra copies of the Almanac—want them because of its service value, not 


because there is something nice said about them in the issue. 


Almanac every day of the year. 


That must be the ideal advertising place. 


Everybody wants the 
Remember! 


PusBLisHeD BY THE CANNING TRADE 
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to help sales has been repeat- 
proved. 

Putting your product on the deaier’ S 
shelves does not complete the sale. 
Why not help the dealer sell your 
goods by using attractive labels that 
will create a favorable impression. | 


Let us show you what we mean. by 
attractive labels. 


CONSULT OUR \ 
TRADE MARK BUREAU 


No new brand should be adopted 
without careful investigation. 


We operate a Trade Mark Bureau 
for the benefit of our customers... It 

contains records of over 829,000 
brand names including all registered 
brands. The service is free. : 


The United States Printing 
& Lithograph Company 


“Color Printing Headquarters 


CINCINNATI BROOKLYN 

55 BEECH ST. 70 N. 3rd. ST. 
“a, BALTIMORE 
“7's. 439 CROSS ST. 


HE POWER of attractive labels 


ant 


SMILE AWHILE 


There is a saving grace in a sense of humor. 


Relax your mind—and your body. You’ll be better mentally, 
physically—and financially 


Send in YOUR contribution 


All are weicome. 


SWEETNESS. 
Young Bride—Sweetheart, the grocery stores were closed 


today, but I made you some nice bean soup out of some jelly 
beans I got at the confectionery. 


OUT OF PLACE. 


“T know an artist who once painted a cobweb on the ceiling 
so realistically that the maid spent hours trying to get it down.” 

“Aw ” 

“Sure, why not? Artists have been known to do _ such 
things.” 


“Yes, but not maids.’—Nevada Desert Wolf. 


SPIRITED STATUARY. 


Stage Hand (to manager)—Shall I lower the curtain, sir? 
One of the livin’ statues has the hiccups. 


HE KNEW IT. 
Cop (to struggling may in private pond)—Come out of that. 
You can't swim in there. 


Feller—I know I can’t. That’s why I’m hollering for help.— 
Pittsburgh Panther. 


A HAPPY ENDING. 
“Look here,” said the theatrical director to the corpse, “why 
did you laugh when you were slain in the last act?’ 
“Well, with the salary I get, to die is a pleasure.” 


HOME, SWEET HOME. 
Her Husband—If a man steals—-no matter what it is—he 
will live to regret it. 
His Wife—During our courtship you used to steal kisses 
from me. 
Her Husband—Well, you heard what I said. 


COPS LIKE ’EM OLDER. 


Mistress—Nora, I saw a policeman in the park today kiss 
a baby. I hope that you will remember my objections to such 
things. 

Nora—Sure, ma’am, no policeman would ever think of kissin’ 
your baby when I’m around. —Washington Dirge. 


ON HIS LAST LAP. 

At a country theatre they were playing “The Forty 
Thieves,” and as the company only numbered eight the entry of 
the robbers into the cave was augmented by their passing out at 
the back of the stage and entering again at the front. 

Unfortunately, one of the robbers walked with a limp, and 
when he had entered five times a voice from the gallery cried: 
“Stick it, Hoppy; last lap.” 


LET’S LAUGH. 
IT saw her dress 
And laughed at it, 
For Brevity’s 
The soul of wit. 
~—Pittsburgh Panther. 


—Since 1913— Reference: Equitable Trust Co., Baltimore 
CANNED FOODS BROKERS COMMISSION MERCHANTS 


Howard E. Jones & Co., Inc. 


200-202 E. Lombard St. at Calvert St., Baltimore, Md. 
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THE BUYER’S GUIDE. 


WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them 


ADJUSTER, for Chain Devices. 
Frank Hamachek Co., Kewaunee, Wis. 

Apple Paring Machines. See Paring Mach. 

APRONS (factory), Acia, Water Proof. 
Phil Emrich, Cincinnati. 


BEAN SNIPPER. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
BEET MACHINERY. 

Ayars Mach. Co., Salem, J. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Baltimore. 

Baskets, Wire, Scalding, Picking, Etc. 
See Cannery Supplies. 

BELTS, Carrier, Rubber, Wire, Etc. 

La Porte Mat and Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Clean and Grad. Mach. 
Beans, Dried. See Pea and Bean Seed 
BELTING. 

The Fairbanks Co., New York. 
BLANCHERS, Vegetable and Fruit. 

Ayars Mach. Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Blowers, Pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Slaysman & Co., Baltimore. 

Bottle Caps. See Caps. 

Bottle Cases, Wood. See Boxes, Crates. 
Bottle Corking Machines. See Bottlers Mcy. 
BOTTLERS’ MACHINERY. 

Ayars Mach. Co., Salem, N. J. 

Edw. Ermold Co., New York City. | 

Karl Kiefer Machine Co., Cincinnati, O. 
Bottle Screw Caps. See Caps. 

BOX (Corrugated) SEALING MACHINE. 

A. K. Robins & Co., Inc., Baltimore. 

Boxes, Corrugated Paper. See Corrugated 
Paper Products. 
BOXING MACHINES. 
Westminster Machine Works, Westminster, 


Md. 
Fred H. Knapp Co., Ridgewood, N. J. 


BROKERS. 

Howard E. Jones & Co., Baltimore. 

Thomas J. Meehan & Co., Baltimore. 
Buckets and Pails. Fiber. See Fibre Conts. 
Buckets and Pails, Metal. See Enameled 

Buckets. 
Buckets, Wood. See Cannery Supplies. 


BURNERS, Oil, Gas, Gasoline, Etc. 

A. K. Robins & Co., Inc., Baltimore. 
BY-PRODUCTS, Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Mchy. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City 
Ayars Mach. Co., Salem, N. J. 
Can Conveyors. See Convrs. & Carriers. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 
Ams. Machine Co., Max, New York City. 
E. W. Bliss & Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago. 
Slaysman & Co., Baltimore. 

Can Markers. See Stampers & Markers. 


CAN SEALING COMPOUNDS. 

Ams, Machine Co., Max, New York City. 
CAN WASHING MACHINES. 

Hansen Cang. Mchy. Co., Cedarburg, Wis. 
CANS,Tin, All Kinds. 


American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Continental Can Co., New York City: 
Heekin Can Co., Cincinnati, O. 

Metal Package Corp., New York. 
Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

U. S. Can Co., Cincinnati, Ohio. 
Wheeling Can Co., Wheeling, W. Va. 


CANNERY SUPPLIES. 


Ayars Mach. Co., Salem, N. J. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
The Langsenkamp Co., Indianapolis. 
hg! ro ncinnati. 
- U. Randall’s Son, Baltimore, Md. 
K. Robins & Co., Inc., timore. 


A, 
Sinclair-Scott Co., Baltimore. 


Consult the advertisements for details. 


Slaysman & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Bartimore. 


Can Stampers. See Stampers and Mari2rs. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Capping Steels, Soldering. See Cannery Sup 
CAPS, Bottle. 
Aluminum Co. of America, Pittsburgh. 


CARRIERS AND CONVEYORS, Gravity. 
Berlin-Chapman Co., Berlin, Wis. 
Karl Kiefer Machine Co., Cincinnati, O. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory 
work: See Pulp Mchy.; for bottling, see 
Bottlers’ Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for Elevating, Conveying. See Con- 
veyors. 
Checks, Employes’ Time. See Stencils. 
Chutes, Gravity, Spiral. See Carriers. 
CIDER AND VINEGAR MAKERS’ SUP- 
PLIES. 


Karl Kiefer Mach. Co., Cincinnati, O. 
CLEANER AND CLEANSER (Wyandotte) 
J. B. Ford, Wyandotte, Mich. 
CLEANING AND GRADING MACHIN- 
ERY, Fruit. 
S. Howes Co.. Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, Bottle. 
See Bottlers’ Machinery. 
Cleaning Machines, Can. See Can Washers. 
Clocks, Process Time. See Controllers. 


CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, IIl. 
Slaysman & Co., Baltimore. 
Coils, Copper. See Copper Coils. 
Condensed Milk Canning Machinery. See 
Milk Condensing Machinery. 

CONVEYORS AND CARRIERS, Canners. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

COOKERS, Continuous, Agitating. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 

Cookers, Retort. See Kettles, Process. 

COOLERS, Continuous. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
Sprague-Sells Corp., Chicago. 

COPPER COILS, for Tanks. 
Rerlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., :ndianapolis. 
Sprague-Sells Corp., Chicago. 

Copper Jacketed Kettles. See Kettles, Cop. 

CORING HOOKS, Pitting Spoons, Etc. 
Phil Emrich, Cincinnati. 

CORKING MACHINES. 

Edw. Ermold Co., New York City. 

CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. : 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 
Berlin-Chapman Co., Berlin, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 

CORN HUSKERS AND siILKERS. 
Berlin-Chapman Co., Berlin, Wis. . 

S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 
Sprague-Sells Corp., Chicugo. 
Peerless Husker Co., Buftuio, N. Y. 


Corn Mixers and Agitators. See Corn 
Cooker Fillers. 


CORRUGATED PAPER PRODUCTS. 
_ (Boxes, Bottle Wrappers, Etc.) 
Hinde & Dauch Paper Co., Sandusky, O. 
J. M. Raffel Co., Baltimore. 
Counters. See Can Counters. 
Countershafts. See Speed Reg. Devices. 
CRANES AND CARRYING MACHINES. 
A, K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott, Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
CRATES, Iron Process. 
Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Cutters, Corn. See Corn Cutters. 
Cutters, Kraut. See Kraut Machinery. 


Cutters, String Bean. See String Bean 
Mey. 


DECORATED TIN (for Cans, Caps, Etc.) 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
U.S. Can Co., Cincinnati.. 

Dies, Can. See Canmakers’ Mchy. 


DISPLAY CAN, for Salesmen. 


Sawyer Display Can Co., Berlin, N. H. 
Double Seaming Machines. See Closing 
Machines. 


DRYERS, Drying Machinery. 


Edw. Renneburg & Sons Co., Baltimore. 

Slaysman & Co., Baltimore. 

Employers’ Time Checks. See Stencils. 

ENAMELED BUCKETS, PAILS, Etc. 
Phil Emrich, Cincinnati. 

The Langsenkamp Co., Indianapolis. 

Sprague-Sells Corp., Chicago. 

A. K. Robins & Co., Inc., Baltimore. 
Engines, Steam. See Boilers and Engines. 
Bnameled-lined Kettles. See Tanks. 
EVAPORATING MACHINERY. 

Anderson-Barngrover Mg. Co., San Jose, Cal. 

Berlin-Chapman Co., Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. ° 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Mach. Co., Baltimore. 

Factory Stools. See Stools.. 

Factory Supplies. See Cannery Supplies. 

FACTORY TRUCKS. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

The Fairbanks Co., New York. 

A. K. Rohins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
FIBRE CONTAINERS for Food (not her- 

metically sealed). 

American Can Co., New York. 

Continental Can Co., New York. 

Hinde & Dauch Paper Co., Sandusky, O. 
FIBRE PRODUCTS, Boxes, Boxboards, etc. 

Hinde & Dauch Paper Co., Sandusky, O. 
Fillers and Cookers. See Corn Cooker- 

Fillers. 
Filling Machines, Bottles. See Bottlers’ 
Machinery. 

FILLING MACHINES, Can. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
BRerlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

Karl Kiefer Machine Co., Cincinnati, O. 

The Langsenkamp Co.., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprasue-Sells Corp., Chicago. 

KF. M. Wright Co., Olean, N. Y. 
Filling Machine, Syrup. See Syruping Mach. 
FINISHING MACHINES, Catsup, Etc. 

Karl Kiefer Mach. Co., Cincinnati. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Food Choppers. See Choppers. 

Friction Top Cans. See Cans, Tin. 

Fruit Graders. See Cleaning and Grading 

Machinery, Fruit. 

Fruit Parers. See Paring Machines. 

FRUIT PITTERS AND SEEDERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 

Fruit Presses. See Cider Makers’ Mchy. 

Gasoline Firepots. See Cannery Supplies. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
ae Chapman Co., Berlin, Wis.. 
K. Robins & Co., Inc., Baltfmore 
Corp., Chicago. 
Generators, Electric. See Motors. 


GLASS-LINED TANKS. 

Pfaudler Co., Rochester, N. Y. 

Sprague-Sells Corporation, Chicago.. 
Governors, Steam. See Power Plant Equip. 
Gravity Carriers. See Carrs. and Convrs. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and 

Grading Machinery. 

Hoisting and Carrying Mchs. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 


INSURANCE, Canners’. 


Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 


INOCULATION CULTURES for Peas, Etc. 
Jacketed Kettles. See Kettles, Copper. 


JACKETED PANS, Steam. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Sprague-Sells Corp., Chi cago. 


Copper, Plain or Jacketed. 
. H. Langsenkamp Co., Indianapolis, Ind. 
K. Robins & Co., Baltimore. 
-Sells Corp., Chicago. 
Kettles, Enameled. See Tanks, Glass-lined. 
KETTLES, Process. 
Ayars Machine Co., Salem, N._J. 
~o: Chapman Co., Berlin, Wis. 
O. Randall’s Son,’ Baltimore. 
Baw. Renneberg & Sons Co., Baltimore. 

rague-Sells Corp., Cag 

Sprague- Machine Co., Baltimore. 
KNIVES, Miscellaneous. 

K. Robins & Co., Inc., Baltimore. 
-Sells Corp., Baltimore. 
KRAUT CUTTERS. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
KRAUT MACHINERY. 

Hansen Cang. Mchy. Co., Cedarburg, Wis. 
LABELING MACHINES. 

Edw. Ermold Co., New York tg 
Fred H. Knapp Co., Ridgewood, N. J. 

Morral Bros., Morral Ohio. 

Sprague-Sells Corporation, Chicago. 

LABEL MANUFACTURERS. 

Calvert Litho Co., Detroit, Mich. 
. Gamse & Bro., Baltimore. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho Co., Rochester, fe A 

U. S. Prt. and Litho. Co., Cincinnati. 
LABORATORIES, for Analyses of Goods, 

Etc. 

National Canners Asso., Washington, D. C. 
MARKING INK, POTS, Etc. 

Phil Emrich, Cincinnati.. 

Markers, Can. See Stampers & Markers. 
Marmalade Machinery. See Pulp Mchy. 
MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
re Chapman Co., Berlin, Wis. 
K. Robins & Co., Inc., Baltimore. 

Machinery Co., Baltimore. 

Molasses Filling Machines. See Filling Ma- 
chines. 
OYSTER CANNERS’ MACHINERY. 

Berlin-Chapman Co., Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machinery Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, Tubs, Etc., Fibre. See Fibre Conts. 
Paper Boxes. See Cor. Paper Products. 
PARING MACHINES. 

Phil Emrich, Cincinnati. 

Sinclair-Scott Co., Baltimore. 

PASTE, CANNERS’. 

Edw. Ermold Co., New York City. 

F. H. Knaupp Co., Ridgewood, N. J. 

A. K. Robins & Co., Inc., Baltimore. 

PEA AND BEAN SEED. 

J. H. Allan Seed Co., Sheboygan, Wis. 

N. B. Keeney & Son, LeRoy, N. Y. 

" Gallatin Valley Seed Co., Bozeman, Mont. 

D. Landreth Seed Co., Bristol, Pa. 

J. B. Rice Seed Co., Cambridge, N ae 

Rogers Bros. Seed Go.. Chicago. 

PEA CANNERS’ MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 


See Cranes. 


THE BUYER’S GUIDE. 


¥. Hamachek Mach. Co., Kewaunee, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
S. Howes Co., Silver Creek, as 
Huntley Mfg. Co., Creek, 

A. K. Robins & Co., Inc., Baltimore. 

Scott Viner Co., Col umbus, 0) 
Sinclair-Scott Co., Baltimore. 
Sprague-Selis Corp., Chicago. 

PEA HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. .Y 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O 

PEA VINE FEEDERS. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, oO. 
PEELING KNIVES. 
Emrich, Cincinnati. 
Robins & Co., Inc., Baltim 
and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 
eae Chapman Co.. Berlin, Wis. 
K. Robins & Co., Inc., eee. 
eae Sells Corp., Chicag 
Perforated Sheet Metal. 
Screens. 
Picking Boxes, Baskets, Etc. See Baskets 
Picking Belts and Tables. See Pea Can- 
ners’ Machinery. 
PINEAPPLE MACHINERY. 


E. J. Lewis, Middleport, N. Y. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., "Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Mchy. 
PITTING SPOONS, CORING HOOKS, Etc. 
Phil Emrich, Cincinnati. 
POWER PLANT EQUIPMENT. 


The Fairbanks Co., New York City. 
Power Presses. See Canmakers’ Mchy. 
Power Transmission Mchy. See Power 
Plant Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
H. Langsenkamp Co., Indianapolis. 
K. Robins & Co., Inc., Baltimore. 
Sells Corp., Chicago. 
PULP MACHINERY. 
yg ge -Chapman Co., Berlin, Wis. 
Langsenkamp Co., Indianapolis. 
ea Robins & Co., Inc., Baltimore. 
Sinclake Scott Co., Baltimore. . 
Sprague-Sells Corp.. Chicago. 
PUMPS, Air, Water, Brine, Syrup. 
Ams Machine Co., Max, New York City. 
Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Balttmore. 
Slaysman & Co., Baltimore. 
Retort Crates. See Kettles, Process. 
RUBBER GLOVES, Factory. 
Phil Emrich, Cincinnati. 
RHUBARB CUTTER. 
Rubber Stamps. See Stencils. 
es (syrup testers). 
nery Supplies. 
SEALING MACHINES Box. 
A. K. Robins & Co., Inc., Baltimore. 
Sanitary Cleaner and Cleanser. See Clean- 
ing Compounds. 
Sanitary (open top) Cans See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, Tomato, Etc. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co. we Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F. H. Langsenkamp Co., Indianapolis. 
“4 O. Randal’s Son, Batimore. 
K. Robins & Co., Inc., Baltimore. 
Sprague: Sells Corp., Chicago. 
CALES, Platform, Table, Etc. 
The Fairbanks Co., New York City. 
Scalding & Picking Baskets. See. Baskets. 
Screw Caps, Bottle.. See Cap 
Sealing — Bottle. Bee Bottlers’ 
Machine 
SEMESAN. Seed Treatment. 
“pi, DuPont de Nemours Co., Wilmington, 


Sieves and 


See Can- 


sg Canners’, All Varieties. 
B. Keeney & Son, LeRoy, N. Y. 
Gallatin Seed Co., Bozeman. Mont. 
H. Allan Seed Co., Sheboygan, Wis. 
b. Seed Bristol Pa. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
=. Machines, Cans. See Closing Ma- 


SHEET. METAL WORKING MACHINERY. 
Ams Co., Max, New York City. 
E. Bliss Co., Brooklyn, fie? 


Can M Mehy. Co., hicago, Iil.. 


Slaysman & Co. 
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SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 

SILKING MACHINES, Corn. 
Berlin-Chapman Co.., Berlin, Wis. 
Huntley Mfg. Co., Silver ean. N. 
Sprague-Sells Corp. ., Chicag 

Sorters, Pea. See Gheanlon and Grading 

Machinery. 

SPEED REGULATING DEVICES (for Ma- 

chines, Belt Drives, 
Berlin-Chapman Co.., Berlin, ed 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
Supplies, Engine Room, Line Shaft, Etc. 
e Power Plant Equipment. 
Supply House and General Agents. See 
General Agents. 

SYRUPING MACHINES. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, O. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp.. Chicago. 

Tables, Picking. See kea Canners’ Mchy. 

STAMPERS AND MARKERS. 

Ams Machine Co., Max, New York City. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Steam Jacketed Kettles. See Kettles. 
Steam Retorts. See Kettles, Process. 

STENCILS, Marking Pots and Brushes, 

Brass Checks, Rubber and Steel Type, 
Burning Brands, Etc. 

Phil Emrich, Cincinnati. 

A. K. Robins & Co., Inc., Baltimore. 

H. Langsenkamp Co., Indianapolis. 
Corp., Chicago. 

STRING BEAN MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Burton, Cook & Co., Rome, N. 2. 
Chisholm- -Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
S. Howes Co., Silver Creek, N. 
Mfg. Co., Silver Creek, Yn. 
Lewis, Middleport, N. Y. 

x Robins & Co., Inc., Baltimore. 

Sells Corp., Chicago. 

TANKS, METAL, 


Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

Slaysman & Co., Baltimore, Md.. 

Sprague-Sells Corp., Chicago. 
gS Glass Lined, Steel. 

H. Langsenkamp Co., Indianapolis, Ind. 
Co., Rochester, 
Sprague-Sells. Corp., Chicago. 

TANKS, WOODEN. 

Baltimore Cooperage Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Testers, Can. See Canmakers’ Mchy. 

THERMOMETERS, Gauges, Etc. 

Phila. Thermometer Co., Phila., Pa. 
Ticket Punches. See Stencils.. 
TOMATO CANNING MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

4 . Randall’s Son, Baltimore. 

K. Robins & Co., Inc., Baltimore. 
oe Sells Corp., Chicago. 

F Wright Co., Olean, n..%. 
TOMATO PEELING MACHINES. 

A. K. Robins & Co., Inc., Baltimore. 
TOMATO WASHERS. 

Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

~ O. Randall’s Son, Baltimore. 

K. Robins & Co., Baltimore. 

TRADE-MARKS. 

Cc. 5. Washington, D. C. 
Variable Speed Countershafts. See Speed 

Regulators. 

VINERS AND HULLERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Co., Wis. 
Scott Viner Co., Columbus, O. 

Washers, Bottle. See “Bottlers’ Machinery. 

WASHERS, Can and Jar. 

Ayars Machine Co., Salem, *.. J. 

Berlin-Chapman Co., Salem J. 

Cang. Mchy. Corp., Wis. 

A. Robins & Co., Inc., "Baltimore. 
WASHERS, Fruit, Vegetable. 

Ayars Mach. Co., Salem, , J. 

Sprague-Sells Corp., Chica 
and Scaiding See Bas- 


ket 

Winaraills and Water Supply Systems. 
See Tanks, Wood. 

Wrappers, Paper. See Corrugated Paper 
Products. 

Wrepping Machines, Can. See Labeling 


Mach 
we DOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich.. 
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THE CANNING TRADE 


ARTISTIC 


pment Receipt Order 


Slaysman’s No. O. Double Seamer 
Inexpensive Reliable 
This Double Seamer will do the same class 
of work as the more costly machines. 


Especially adapted for double seaming tops 
on filled cans. 


Weight, 150 Ibs. 


Will receive cans up to 74% inches diameter 
by 8 inches high. 


Diameter of tight and loose pulleys, 6x3 
inches. 


Speed, tight and loose pulleys, 600 r. p. m. 


WRITE FOR PRICES 
MANUFACTURED BY 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
801-11;East Pratt Street, BALTIMORE, MD. 
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